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For Pies Like the Name Implies! 


But the name alone cannot describe the full measure of perform- 
ance that is milled into every bag of Flaky Crust. You have to use 
it to believe it. Flaky Crust’s scientifically controlled protein 
content, super-fine granulation and unvarying uniformity improve 
pie crust quality. Moreover, Flaky Crust’s ease of handling cuts 
down production time and labor, resulting in highest quality 
crusts at lowest cost to you. 
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Every 
baker 


flour... 


’s BULK BY TRUCK—an Atkinson first in 1953— Don’t take less than 


combined uniformity with efficient handling. _dndesceiegl..cnlpapoeces 
St , ' ATKINSON MILLING Co. 
ae Always tested before loading, Atkinson flour MINNEAPOLIS 





iia flows from truck to customer’s bins to produc- TT's an 
t ag, ° . . BIN 
# tion—guaranteed uniform and to give perfect cuecxeD}) & BIN 
performance because IT’S BIN-CHECKED*. B/ or 


*Reg. U.S. Pat. Off. 
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THE 
WM KELLY 


MILLING 
COMPANY 





‘You expect leadership in flour quality from a well 
known name like KELLY’S FAMOUS ... and you 
get it, too. For KELLY’S FAMOUS is milled to per- 
fection in a proud tradition of fine craftsmanship that 
has always been the hallmark of this company. 


the WILLIAM KELLY MILLING COMPANY 


Capacity 5,500 Sacks HUTCHINSON, KANSAS Grain Storage 1,600,000 Bus. 
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HIGHER BREAD 
PRICES FORECAST 


* 


WINNIPEG — Higher bread prices 
are forecast for some parts of Can- 
ada, Prices have already been in- 
creased in Montreal, Toronto and Ot- 
tawa and there are indications that 
the price here will be increased by 
at least one cent per loaf. A spokes- 
man for one Winnipeg bread company 
stated that the signing of two new 
labor agreements had involved in- 
creased costs and the bread price 
would necessarily be raised. A second 
company said there was no indica- 
tion of any price increase and that 
increases in the east had not af- 
fected all of Ontario or the Lake- 
head, Some observers believe that 
higher bread prices will be in effect 
all across Canada within the next 
few months. 





Missouri Bakers 
To Test Legality 
Of New Weight Law 


JEFFERSON CITY, MO.—Follow- 
ing a circuit court ruling to go ahead 
with enforcement of a new Missouri 
bread weight law, attorneys for the 
Missouri Bakers Assn. said they will 
press for a full hearing on the legal- 
ity of the law itself. 

The association says the law, ef- 
fective March 15, will cost them more 
than a million dollars in new pans 
and other equipment. The law calls 
for bread loaves weighing % lIb., 1 Ib. 
and 1% lb. 

Leroy Gillam, owner of the Gillam 
Bakery in Moberly, Mo., and presi- 
dent of the association, said that the 
state’s bakeries will probably have to 
make 1 lb. or 1% Ib. loaves until the 
case is finally decided. 

The association said that 70 to 80% 
of the bread they now sell is in 20 oz. 
loaves. 


Nation’s Top Bread Bakeries 
Show Sales Gains; Earnings 
For 1959 Fail to Keep Pace 


The nation’s top bread bakeries 
—the half dozen firms which last 
year accounted for over $1.1 bil- 
lion of the industry’s total dollar 
volume of business—have reported 
record sales, although net earnings 
displayed the scars of rigorous 
competition, labor strife and the 
mounting costs of production. 


Net sales of the largest firm, Con- 
tinental Baking Co., rose 17.66% over 
1958 ($385,941,474 in 1959 against 
$328,003,511 in 1958), to the highest 
point in company history. However, 
beset by strikes and mounting costs 
in several areas of activity, the com- 
pany’s net sales increase amounted 
to only $15,187,336 excluding addi- 
tional sales from acquisitions or ac- 
tually only 4.63% above the earl- 
ier year. The stoppages, mounting 
costs and other adverse factors are 
further evident in net profit for 1959, 
which was only 2.42% of net sales 
compared with 2.70% in 1958. 

The second firm in sales volume, 
Campbell Taggart Associated Baker- 
ies, Inc., Dallas, Texas, managed to ex- 
pand its operations last year by ac- 
quiring 12 additional plants, the first 
major company expansion into new 
areas since 1954—-while profits before 
taxes actually dipped to $19,116,205 
from the 1958 figure of $19,175,520 in 
1958. 

Despite similar difficulties in main- 
taining its earnings level commen- 
surate with the previous year, Camp- 
bell Taggart hammered out a net 
sales volume for 1959 of $173,389,607, 
a solid 6% increase over the 1958 
figure of $162,434,608. 

In descending order of sales vol- 
ume, General Baking Co. has re- 
ported a net increase of 1.8% for 
1959 over 1958 ($169,162,721 for 1959 
against $166,104,000 in 1958); Ameri- 
can Bakeries Co. an increase of 4% 





Missouri Bakers Find Compliance 


With New Weight Law ‘Big Headache’ 


KANSAS CITY —To most people 
four ounces doesn’t seem like very 
much, but for the baking industry 
this relatively small amount can 
snowball into a problem involving 
millions of dollars. 

This is what the industry in Mis- 
souri is learning as the result of a 
new state law that requires bakers 
to produce bread in loaves of half 
pound, pound, pound-and-a-half or 
multiples of a pound. To comply 
with this law means eliminating the 
most popular size of all, the pound- 
and-a-quarter loaf. 

Since most bakery operations, espe- 
cially in the larger wholesale com- 
panies, are geared to large scale pro- 
duction of the 1% Ib. loaf, the new 
law involves costly changes in equip- 
ment and has stirred up a hornets’ 
nest among bakers in the state who 
are seeking to have the law declared 
unconstitutional. 

Generally, housewives in Missouri 
and fringe areas are now being of- 
fered a choice of three loaves: (1) The 
original one-pound loaf baked in a 
pan designed for it; (2) a new one- 
pound unit baked in pans formerly 
used for the 1%-lb., and (3) a new 
1%4-Ib. size baked in the 1%4-lb. pans. 


George H. Buford, executive sec- 
retary of the Missouri Bakers Assn., 
says, “The 1%-lb. loaf has been the 
most popular seller for about 15 
years. The change to this size was 
made after surveys and tests showed 
it as best suited for the average fam- 
ily’s needs. 

“As a result, bakeries tooled their 
operations to quantity production of 
this size, and now it is popular in 
nearly all states, accounting for 65 to 
80% of the production in Missouri.” 


Most Produced 

With the 1%4-lb. unit being pro- 
duced the most, it was natural that 
the bakeries would have more pans 
of this size than any other. So, to 
keep up their quantity production of 
the new sizes and comply with the 
law, they have had to put out 1-lb. 
and 1%-lb. sizes in the 1%-lb. pans. 
This, naturally, results in two loaves 
of almost the same size, but with a 
difference in weight. The lighter unit 
has a softer, fluffier texture than the 
heavier loaf, while the latter contains 
more ingredients. 

This provides an ironic note to the 
situation, bakers observe. 

(Turn to MISSOURI BAKERS, page 44) 


(net sales of $159,233,771 for 1959 
against $152,114,177 in 1958); Inter- 
state Bakeries Corp. a gain of 6.3% 
($124,298,154 in 1959 against $116,- 
873,114 in 1958), and Ward Baking 
Co. a gain in net sales of 1.01% 
($101,951,163 in 1959 against $100,- 
351,722 in 1958). 


Rate of Earnings 
However, earnings—in every oper- 
ation with the exception of Inter- 
state—failed to increase in propor- 
tion to the gains in sales volume. 
General Baking reported net profit 
for the 52 weeks of 1959 (after taxes) 


it a a 


Financial reports for American 
Bakeries Co., Interstate Bakeries 
Corp., Continental Baking Co. and 
General Baking Co. appeared in 
The American Baker for March, 
pages 3, 16 and 36. Reports for 
Ward Baking Co. and Campbell 
Taggart Associated Bakeries, Inc., 
appear in this issue. 

BIBI III IIIS 


of $2,098,342 (equal to 91¢ a common 
share), compared with a net profit 
for the 52 weeks of 1958 (after taxes) 
of $2,755,675, or $1.33 a common 
share. 

American Bakeries Co. reported 
1959 earnings of $5,356,927, compared 
with $5,179,849 for the previous year. 
Although American showed an_in- 
crease equivalent to 8¢ a share on 
common stock outstanding at the end 
of 1959 ($3.06 a share compared with 
$2.98 in 1958) the net gain was not 
equal to the increase in sales volume. 

Interstate apparently was the only 
one of the six firms to show an earn- 
ings gain equal to the rise in sales 
volume. Earnings for 1959 amounted 
to $4,199,155 compared with $3,653,- 
231 the previous year—representing 
a rise to $3.92 a share on common 
stock against $3.43 a share in 1958. 

Interstate strengthened its cake 
distribution in the East last year with 
acquisition of the Kingston (Pa.) 
Bakery Co., and started construct‘on 
of a new bread bakery in Denver to 
serve the growing Rocky Mountain 
area. Also, the company has an- 
nounced that it will continue similar 
expansion programs to strengthen its 
position. 

Ward Baking has reported net 
earnings for 1959 amounting to $902,- 
365, compared with $1,181,195 in 
1958, indicating in its annual finan- 
cial statement that ‘an increase in 
labor costs was the general experi- 
ence in a number of new labor con- 
tracts negotiated at various plants.” 
As with other firms, Ward will con- 
tinue to put emphasis in 1960 on 
strengthening its market position, in- 
creased operational efficiency, plant 
improvement and product develop- 
ment. 





BREAD iw SHE STAFF OF LIFE 


J. M. Livingston Dies 


NEW ROCHELLE, N.Y. — Julian 
M. Livingston, chairman of the board 
of Deppe-Vienna Baking Co. of Chi- 
cago, died recently. He had been re- 
siding in New Rochelle. 

Mr. Livingston is survived by a 
son, Louis F. Livingston, and a 
daughter, Mrs. Rita Horowitz. 
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An Intemperate Attack on Flour Through Religion 


RDINARILY, RELIGIOUS matters would 
O find no mention in the columns of The 
American Baker. A_ publication which circu- 
lates in 40 or more countries throughout the world 
has readers of diverse religious beliefs and what 
they believe in is their own business. That they 
should believe in something is the important thing. 

To comment on religious matters, then, is not 
our business. But if religion is used as a base for 
an intemperate attack on flour and on flour mill- 
ers, it is our business. 

A reader has drawn our attention to a pam- 
phlet entitled ‘Does God Exist?’ It is published 
by an organization calling itself the Radio Church 
of God which broadcasts half hour lectures nightly 
on 38 radio stations in the U.S. and through 36 
outlets abroad. The leader of the organization 
appears to be Herbert W. Armstrong of Pasadena, 
Cal. 

We are told that Mr. Armstrong often re- 
quests on his program that listeners send him 
cards and letters asking for a copy of the pam- 
phlet. Although this booklet purports to be a 
religious tract, it evolves into an attack on flour 
in particular and on food in general. And the 
writer of the pamphlet does not spare the people 
who do the processing. 

We are not concerned with Mr. Armstrong’s 
theology—his reasoning is involved and we have 
other sources and other teachers causing us to 
answer his question concerning God’s existence in 
the affirmative. 

Talking of the miracle of living food, evidence 
we accept that God exists, Mr. Armstrong states: 
“The grain of wheat God causes to grow out of 
the ground is a perfect food. But, like other per- 
fect gifts from God, man fails to value the price- 
less perfection of the all-wise God and, under- 
taking to improve on God’s handiwork, perverts, 
pollutes and defiles it! Every bit of God’s perfec- 
tion man’s hand has ever touched, it would seem, 
he has besmirched, spoiled and polluted!” 


Mr. Armstrong continues: ‘And the poor, de- 
fenseless grain of wheat is no exception! Into 
flour mills of human devising go the millions of 
bushels of healthful wheat. And there the sup- 
posedly intelligent human takes it apart, removes 
the 12 alkaline-reacting mineral elements and, 
at huge profits to greedy millers, turns out for 
human consumption sacks of white flour composed 
of the four acid-reacting carbohydrate elements 
—with poison bleach added! 

“Out of this the human population makes white 
bread, biscuits, doughnuts, pastries, puddings, 
macaroni, spaghetti, gravies, etc., etc., mixing the 
flour often with white ‘refined’ sugar and greases 
or fats—a combination guaranteed to wreck any 
stomach in time! Yes, the sugar refiners do the 
same thing to sugar; and nearly all foods on the 
market for human consumption today, have gone 
through man’s factories and suffered from man’s 
processes until they have been devitalized, de- 
pleted of their health-giving requirements, and 
turned from foods into slow-acting poisons! And 
these foodless foods with which man has tam- 
pered in lust for profits have produced in human 
bodies a whole series of diseases our forefathers 
of a few generations ago never heard of!” 

At this point in his pamphlet, Mr. Armstrong's 
statements become positively outrageous. The re- 
sult, he says, is that today every eighth person 
drops dead before his time with heart failure, 
another eighth with cancer; annually 400,000 in- 
nocent little children dig their own graves with 
their little spoons through being fed polluted 
foods; the population suffers rheumatism, arth- 
ritis, diabetes, kidney diseases, anemia, colds, 
fevers, pneumonia, and thousands of other dis- 
eases. 

Perhaps the God Mr. Armstrong believes in is 
angered at the thought of the tall, stately trees 
He caused to grow ground into pulp to provide 
the paper for Mr. Armstrong to preach his per- 
nicious accusations. 


A Temperate Appeal for Withdrawal 


E HAVE NO DOUBT that Mr. Armstrong 

is a sincere individual; the work he does 
is probably extremely valuable in a world where 
the advice of ministers was never so badly needed 
and sought after. 

Although the booklet in its present form is 
perhaps unlikely to cause the milling industry any 
serious damage among intelligent people, there is 
always the possibility that the article, or portions 
of it, may be reprinted by a national magazine, 
religious or otherwise. In such a case, a certain 
portion of the public may be induced to cease 
purchasing the end products of wheat. “If this 
appears somewhat far-fetched,” comments the 
reader who drew our attention to this material, 
“consider what has happened to sales of cran- 
berries and cranberry sauce in recent months.” 

What we find most distasteful is the use of a 
religious platform to revile an industry which has 
its share of God-believing people. Let us put it 
this way to Mr. Armstrong: Surely the same God 


in which he believes showed man the way to pro- 
cess the wheat and to invent or discover the addi- 
tives which are used to improve the final products. 
Or would Mr. Armstrong have us believe that 
these things are the work of the Devil? 

Mr. Armstrong is forgetting a fundamental 
fact; wheat is not a food of itself because it is 
inedible until it is processed. 

He is fully entitled to his views, as much as 
we may disagree with them, but we can at least 
appeal to his apparent goodness to withdraw these 
scurrilous statements. After all, he is merely ex 
pressing opinion though he gives it the guise 
of fact. E 

His intemperate outburst is doing a disservice 
to the work to which he appears to have dedicated 
himself. He could do so much good through the 
medium of broadcasting that to spoil it by 
responsible attacks on the food industry is sinful. 
He is polluting his own talents as a writer and a 
speaker. 
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Production Managers 
Review Problems 


At AIB Seminar 


CHICAGO — Production managers 
from bakeries and allied firms have 
gained new knowledge on industry 
problems during a fortnight of sem- 
inar sessions at the American Insti- 
tute of Baking. The knowledge came 
to them from the AIB staff, faculty 
members of Northwestern and other 
universities, industry leaders, and 
from the exchange of ideas and ex- 
perience with others who participated 
in the seminar. 

Skills and techniques were but a 
part of the discussions that were 
held. A half day was spent in con- 
sideration of new bread making proc- 
esses With a report on equipment in 
bakeries now using the liquid ferment 
processes; ingredients, including de- 
hydrated products, starch and gum 
stabilizers, modified shortening and 
emulsifiers, also were studied; and 
there were numerous sessions on 
processes including freezing and can- 
ning; on equipment problems, and on 
packaging. 

On the schedule also were subjects 
on the broader aspects of manage- 
ment including: Labor management, 
communic?tions, economics, creative 
thinking, pers .nnel, marketing and 
distribution. To emphasize the value 
of the bakery foods which the enroll- 
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Seaboard Allied Milling Announces 
$35 Million Western Shopping Center 


ees are producing, a series of lectures 
on nutrition also was on the agenda. 

The second 1960 Production Man- 
agement Seminar will be held at the 
institute Sept. 18-30. Applications for 
it can be obtained from the regis- 
trar, American Institute School of 
Baking, 400 East Ontario St., Chi- 
cago 11, Ill. 


Those attending the seminar 
were: 


Paul A. Anderson, Sweetheart Bakeries, 
Inc., Minot, N.D.; Howard Bergman, Rosso- 
Mastracco, Inc., Norfolk, Va.; Robert E. Cher- 
ry, Rainbo Baking Co., Oklahoma City, Okla.; 
David F. Coffin, Pillsbury Co., Minneapolis; 
H. Hubert, Cole, Cole Bakeries, Inc., Muske- 
gon, Mich.; Harry A. Cook, Army Subsistence 
Center, Chicago; Erik E. Funch, Jr., American 
Institute of Baking, Chicago; Clyde W. Hecox, 

ur Own Bakeries, Inc., Marquette, Mich.; 
Russell A. Jaeger, The Kroger Co., St. Louis, 
Mo.; Raymond L. Lauber, Sweetheart Baking 
Co., Bismarck, N.D.; William Lewicki, Canada 
Bread Co., Ltd., Toronto, Ontario; Ernest 
Luechinger, John Reber Baking Corp., New 
York; Francis J. Malloy, American Stores Co., 
Philadelphia; John L. Marini, Standard Brands, 
Inc., New York; Kenneth V. Nyberg, American 
Institute of Baking, Chicago; Salvin Purfeerst, 
Sweetheart Bread Co., Billings, Mont.; Felix 
Pioli, John Reber Baking Corp., New York; 
Harris R. Thompson, Colonial Baking Co., At- 
lanta,, Ga., and H. Donald Varney, Jr., the 
Pillsbury Co., Minneapolis. 


BREAD !S THE STAFF OF LIFE 


LAWSUIT FILED 

OKLAHOMA CITY, OKLA.—Suit 
for $600,000 was recently brought in 
district court against the Continental 
Baking Co. by Robert D. Gatewood, 
former route salesman for a potato 
chip company. Mr. Gatewood alleges 
he became ill and during his illness 
the potato chip business was taken 
over by the Continental Baking Co. 
which discharged him. 








BOSTON—Construction of a $35 
million shopping center—one of the 
largest in the West—will be under- 
taken by a Boston firm, Seaboard 
Allied Milling Corp., reports Otto 
Bresky, president of the flour mill 
firm. 

The center, to be developed in con- 
junction with Chicago realtor Arthur 
Rubloff and developer Abner J. 
Mesirow, also of Chicago, will con- 
sist of 80 stores occupying 1,000,000 
sq. ft. of space. 

Known as the Palma Ceia Shop- 
ping Center, it will be erected in 
Hayward, Cal., in the San Francisco 
Bay area. ; 

78-Acre Site 


A site of 78 acres was purchased 
for approximately $2,000,000, and ad- 
joins a large Sears, Roebuck & Co. 
store which will be integrated in the 
development. The Sears site includes 
22 acres and 282,000 sq. ft. of floor 
space. 

Seaboard Allied Milling Corp.’s 
participation in this project is a re- 
sult of recently initiated real estate 
investment diversification program 
launched by the firm. This center is 
expected to have annual sales of 
$100,000,000 within three years of 
completion and employ 3,000 persons 
at an annual payroll of $12,000,000. 

Seaboard Allied Milling Corp. has 





MILWAUKEE — A special, re-us- 


able rubber container capable of 
holding 1,800 lb. of active dry yeast 
is the latest development announced 
by Red Star Yeast & Products Co. 
Developed in collaboration with the 








U.S. Rubber Co., the container is said 
to provide commercial bakers with 
major improvements in storage and 
use. 

When filled, the rubber container 
is shipped hermetically sealed under 
nitrogen atmosphere, explained D. E. 
Fisher, vice president of marketing 
at Red Star. 

Savings in bulk handling are 
claimed through elimination of the 
need for refrigeration and in easier 
storage and access to the yeast 
through a bottom unloader, along 
with the unit being moisture and 
vermin-proof. The rubber container 
also is supposed to provide longer 
storage with exceptional stability of 
the dry yeast because of the inert gas 
atmosphere, said Mr. Fisher. 


Pricing Concept 

Red Star is also announcing a new 
pricing concept in which active dry 
yeast in the new containers will be 
sold f.o.b. the Red Star plant at Belle 
Chasse, La., near New ‘Orleans. 

Baking plant customers ordering 
bulk containers under the f.o.b. pric- 
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RUBBER CONTAINER FOR DRY YEAST DEFLATED 


RUBBER CONTAINER FOR DRY YEAST INFLATED 


Red Star Develops Rubber Container for Yeast 


ing system could effect substantial 
savings, depending on the length of 
haul, Red Star estimates. 

For those whose needs call for 
smaller units, a new delivered pricing 
system has also been created to be 
applied to smaller containers of ac- 
tive dry yeast. 

Red Star announced that its over- 
all objective has been to advance 
techniques of fermentation in keep- 
ing with the technological develop- 
ments in the baking industry. In 
particular, Red Star is seeking to 
contribute to the growing automation 
in commercial baking, said Mr. Fish- 
er. 
Bulk handling and longer storage 
are the most recent of these efforts. 
Red Star already has pioneered the 
development of automatic equipment 
for the rehydration and handling of 
dry yeast in the bakery operation at 
the stage of preparation of yeast for 
entry into the dough mix. 

The firm has licensing arrange- 
ments with yeast producers in Cen- 
tral and South America. 





bakery plants in Syracuse, N.Y., and 
Youngstown, Ohio. In addition to 
plants and depots in Brockton, Mass., 
Utica, N.Y., and Waltham, Mass., it 
has flour mills and terminal grain 
elevators in Kansas and Missouri. 
The company was formed in 1959 by 
merger of Hathaway Industries, Inc. 
(formerly Hathaway Bakeries) and 
Rodney Milling Co., and is listed on 
American Stock Exchange. The com- 
pany is interested in possible acqui- 
sition and development of other 
shopping centers in San Francisco 
Bay area. 





BREAD IS THE STAFF OF LIFE 


R. A. Yaeck, 42-Year 
Veteran of Baking, 
Plans Retirement 


TOLEDO, OHIO—R. A. Yaeck, 
president of the Jersey Bread Co. 
of Toledo and the Sandusky Baking 
Co., Sandusky, has announced his re- 
tirement after 42 years in the baking 
industry, the last 31 with the Jersey 
and Sandusky firms. 

Succeeding him as head of Jersey 
Bread in Toledo is Bernard Duling, 
who has been with the firm 27 years, 
the last five as sales manager. Mr. 
Duling will, for the time being, have 
the title of acting manager. 

Jersey Bread and Sandusky Baking 
earlier this year were sold to the 
Laub Baking Co. of Cleveland which 
is continuing them as _ subsidiaries. 
Products and brand names are being 
continued. 

Mr. Yaeck is past president of the 
Ohio Bakers Assn. and is on the 
board of directors of that organiza- 
tion, the Toledo Convention Bureau 
and the Sylvania Country Club. 








Continental Declares 
Quarterly Dividend 


RYE, N.Y.—The board of directors 
of Continental Baking Co. declared 
a quarterly dividend of $1.37% per 
share on the outstanding $5.50 divi- 
dend cumulative preferred stock, pay- 
able April 1, 1960, to holders of rec- 
ord of such stock at the close of 
business March 11, 1960. 


BREAD IS THE STAFF OF LIFE 


Dividend Declared 


NEW YORK — Directors of the 
Ward Baking Co. declared the regu- 
lar quarterly dividend of 1%% 
($1.37% per share) on the outstand- 
ing 542% cumulative preferred stock 
of the company, and also declared a 
quarterly dividend of 20¢ per share 
on the outstanding common stock of 
the company, both payable April 1, 
1960, to holders of record at the close 
of business on March 25, 1960. 


BREAD iS THE STAFF OF LIFE 


New Division Formed 


NEW YORK—A new division for 
paper-plastics sales has been formed 
by International Paper Co. to co- 
ordinate sales activities, it was an- 
nounced by W. K. Graves, assistant 
general sales manager. 

The new division will be headed 
by J. L. DeRose, sales manager, who 
will make his headquarters in the 
company’s executive office in New 
York. 




















BREAD IS THE STAFF OF LIFE 
TO HALT PRODUCTION 
SALT LAKE CITY—Purity Biscuit 
Co. will discontinue production here 
in 1961. 
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Wholesale Bakers Scored at ASBE 
Session for Seeking Short-Term 


Gains Which Hurt Whole Industry 


By GEORGE W. POTTS 
American Baker Staff 

CHICAGO—A warning 
sale bakers of the fallacy of scoring 
“temporary advantages” that can 
cause an entire industry to suffer was 
voiced by Louis E. Caster, Rockford 
Colonial Baking Co., Rockford, IIl., 
chairman of the board of the Ameri- 
can Bakers Assn., at the opening ses- 
sion of the 36th annual meeting of 
the American Society of Bakery En- 
gineers here. 

Stressing that bakers get only 
what they deserve, he told of his 
travels and of seeing things which 
make him wonder what has _ hap- 
pened—and is happening—to the in- 
tegrity of the American people. 

In a straight-from-the-shoulder at- 
tack, Mr. Caster noted that there is 
“an upheaval taking place in the 
wholesale baking fields as regards 
merchandising and distribution.” He 
criticized ‘“‘chicanery, duplicity and 
underhanded methods” being used in 
business today. 

The ABA executive stated that if 
he saw a problem in a market he 
had found it profitable to collabor- 
ate, not in collusion, but in open dis- 
cussion of the problem, with other 
bakers in that market so they would 
know what he was doing and why 
to forestall “blind reaction.” “Any 
fool with a crowbar can tear down a 
structure, but it takes an architect 
to build a sound one,” he declared. 


to whole- 


Current Philosophy 
He further criticized the ‘some- 
thing for nothing” philosophy so of- 
ten noted today, and tied it in with 
the need for more general interest in 
politics. When we deliberately depre- 
ciate the dcllar we are destroying 


the concept created by our country’s 
founders, he stated. 

Mr. Caster said he is “disturbed 
about the complacency of the average 
American citizen” who appears too 
busy to be interested in what is hap- 
pening in Washington today and too 
preoccupied to see his American in- 
heritance “going by the _ boards.” 
“When government takes 52¢ out of 
every dollar, it has become a partner 
in your business,” he declared. 

He called on the engineers to en- 
courage youth to enter politics, con- 
tending that if we do not get inter- 
ested, we will leave our children and 
their children “a mess of porridge.” 

Mr. Caster spoke of the work being 
done by ABA in Washington in the 
interest of the baking industry, the 
endeavor of the Bakers of America 
Program to secure for the industry 
its “fair share of the market,” and 
courses offered by the American In- 
stitute of Baking to keep pace with 
changing patterns of the industry. 

Dr. Amiya Chakravarty, Boston 
University, featured speaker at the 
session, referred to Mr. Caster’s com- 
ments and stated that “there is a 
clear challenge to our conscience in 
all dealings in personal life. We are 
guided by principles that belong to 
the human race.” 

ARBA President 

L. Carroll Cole, Cole Bakeries, Inc., 
Muskegon, Mich., president of the 
Associated Retail Bakers of America, 
saw the future of the baking industry 
in making products that people will 
want and enjoy and be proud to serve 
to their families, friends and guests. 

He sees ASBE as facing the great- 
est challenge and having the greatest 
future of any organization in the 
baking industry. 

In this connection, he pointed to 
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ASBE OFFICERS—tThese are the officers who will guide the American So- 
ciety of Bakery Engineers through the coming year, newly elected at the 
annual meeting in Chicago: Standing, left to right: Irwin O. Rohrbach, Stand- 
ard Brands, Inc., New York, second vice president; Robert Dibble, Interstate 
Bakeries Corp., Kansas City, third vice president; seated, left to right: Victor 
E. Marx, Chicago, secretary-treasurer, and Clayton C. Daley, Drake Bakeries, 
Inc., New York, president. Robert Nicolait, Helms Bakeries, Los Angeles, 
first vice president, is absent from the picture. 
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CHICAGO — Clayton C. Daley, 
Drake Bakers, Inc., Brooklyn, was 
elected president of the American 
Society of Bakery Engineers at the 
annual business meeting of the group. 
Robert Nicolait, Helms Bakeries, Los 
Angeles, was named first vice presi- 
dent; Irwin O. Rohrbach, Standard 
Brands, Inc., New York, was elected 
second vice president, and Robert 
Dibble, Interstate Bakeries Corp., 
Kansas City, became third vice presi- 
dent. Victor E. Marx, Chicago, is 
secretary. Presentations were made 
to H. Alvin Meyer, retiring president, 
and Lewis P. MacAdams, Food In- 
dustries, Dallas, retiring program 
chairman, for their work on behalf 
of the society during their term of 
office. The non-commercialism policy 
of the society, evolved over the years 
and established by executive commit- 
tee action, became. a part of the 
ASBE constitution on vote of the 
membership at the business session. 
The new Section 3, Article VIII, 
Meetings, reads: “The use of trade 
names, company names and their 
products shall be prohibited in meet- 
ing discussions and in all written ma- 
terial or papers presented at meet- 
ings or distributed to our member- 
ship.” 

CP PP POPP PPP 


the “tremendous need for profession- 
al bakers in the future, particularly 
in the trend to supermarkets, with 
on-the-premises baking facilities. He 
saw the supermarket with 3,000 to 
5,000 items as the real competitor 
for the consumers’ dollar and stated 
that the bakers would have to be “big 
league” in quality to compete. 

In the report of the president and 
secretary, H. Alvin Meyer, Rainbo 
Baking Co., Lexington, Ky., retiring 
president, and Victor E. Marx, ASBE 
secretary, Chicago, outlined progress 
and work of the society through the 
year. It was noted that ASBE now 
has 3,123 members representing all 
states in the U.S. and 29 foreign na- 
tions. Representatives from Canada, 
Great Britain and a delegation from 
Sweden were introduced. A round 
table interview of all foreign repre- 
sentatives was scheduled later in the 
meeting. 

Elmer F. Glabe, Food Technology, 
Inc., Chicago, presented a report as 
chairman of the committee handling 
the Anglo-American student ex- 
change project. An American student 
is now in Great Britain and the Brit- 
ish student, Larry Gordon, here for 
a six-week tour of U.S. baking fa- 
cilities, was introduced at the meet- 
ing. It was noted in the report that 
the British affiliate, founded as a 
result of the exchange movement, 
now boasts 270 members. 
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Bread Prices Rise 


TORONTO — Canada Bread Co., 
Ltd., announced an increase of 1l¢ a 
loaf in the price of its bread effective 
March 18 throughout Ontario. The 
increase will make the price of the 
24 oz. loaf 23¢ and the 16 oz. loaf 
19¢, and applies to store sales and 
home delivery. This is the first in- 
crease in bread prices in this area 
for about two years. Higher manu- 
facturing and distribution costs were 
given as the reason for the increased 
price. 

Other major bakery companies in 
the area are studying the situation, 
with the possibility of a general in- 
crease in bread prices soon. 

Food supermarkets sell their own 
brands of bread at 18¢ for the 24 oz. 
loaf, and so far have not indicated 
that their prices will be advanced. 


April, 1969 
Arnold Bakers 
To Build New 
Plant Facility 


PORT CHESTER, N.Y.—A con. 
tract for the construction of a new 
multi-million dollar plant in Port 
Chester for Arnold Bakers, Inc., has 
been awarded. The successful bidder 
was F. D. Rich Co., Inc., of Stam- 
ford, Conn. 

The new bakery will be located on 
land immediately adjoining the pres- 
ent Arnold bread plant on Traverse 
Ave. Plans call for a new one-story 
steel frame and cement block, sprin- 
klered building 162 ft. wide by 442 ft. 
long, containing a total of 82,500 sq, 
ft. and 1,440,401 cu. ft. It will have 
reinforced concrete floors with unlim- 
ited loading and 20 by 40 ft. bays 
throughout. The present bread bak- 
ery and offices, comprising 34,000 
sq. ft., will be attached to the new 
building and will serve as Offices, 
laboratory and employee service 
areas. In addition, approximately 16,- 
000 sq. ft. across Palmer Place will be 
used for maintenance shop and other 
purposes. Although it is not planned 
to dispose of the cookie building at 
Byram which comprises 6,750 sq. ft., 
it is likely that the 20,000 sq. ft. 
modern warehouse building on the 
railroad siding at Byram will be of- 
fered for sale. 

According to Paul Dean Arnold, 
president of Arnold Bakers, “This 
will be the most modern, efficient, 
light and sanitary bakery it is possi- 
ble to build.” Floors in the mixing 
and commissary areas will be paved 
with tile and all other production 
areas will have hard maple floors. All 
interior wall surfaces will be finished 
with a sanitary epoxy resin surface. 

This new Arnold Bakers plant is 
designed for straight-line production. 
Ingredients will be received at one 
end and move in a continuous flow, 
either by pneumatic or mechanical 
conveyor systems to the mixing, 
make-up, baking, cooling and wrap- 
ping areas, and end up at the oppo- 
site end of the plant ready for ship- 
ment. Strobel & Rongved of New 
York are the consulting engineers. 
Ganteaume & McMullen, engineers 
of Boston, have designed the mechan- 
ical and electrical work. 

Completion of the new bakery 
building has been promised for the 
fall of 1960 at which time the in- 
stallation of equipment will start. It 
is expected that the bakery will be 
in full operation by the early spring 
of 1961. Arnold Bakers will take title 
to the land which is part of the Ur- 
ban Redevelopment Program as soon 
as the village has completed reloca- 
tion of families now living in the 
area. Construction will start imme- 
diately after passing of title. In this 
connection, Mr. Arnold has expressed 
his appreciation for the fine coopera- 
tion of the Port Chester Housing 
Authority in helping to solve this 
problem. 

Arnold Bakers abandoned _ their 
plan to build a new bakery on the 
10-acre tract which they still own 
on Bedford Road just north of Mt. 
Kisco village line. This change of 
plans was made mainly for the con- 
venience of Arnold employees, 80% 
of whom live in Port Chester or the 
areas immediately adjacent. 


BREAD !S THE STAFF OF LIFE-—— 
JOINS SALES STAFF 
MINNEAPOLIS—Donald H. Dus- 
kin has joined Crown Zellerbach 
Corp.’s Western-Waxide division as 
sales representative in the Minneapo- 

lis office. 
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Describe Baking in 


CHICAGO—Developments in the 
baking industry overseas were 
described by visitors to the U.S. 
attending the recent 36th annual 
meeting of the American Society 
of Bakery Engineers. 


During the four-day meeting, the 
program featured an interview. with 
bakers from other lands. The meet- 
ing had three representatives from 
Sweden, six from Britain, three from 
Hawaii, two from Bermuda, one from 
Puerto Rico and approximately 70 
from Canada. 

The interview was conducted by 
Walter N. Clissold, Clissold Publish- 
ing Co., Washington. 

A British equipment manufactur- 
er’s representative pointed out that 
the recent tendency had been toward 
“universal” or complete plants pro- 
ducing a large variety of baked foods, 
including rolls, bread, cake and cook- 
ies. He indicated that the aim was 
for large variety in the shortest pos- 
sible time. 


He also noted that “fancy” bread 
such as French, Vienna and soft rolls, 
were very popular. In connection 
with rolls, he mentioned that the 
bakers in England try to keep indi- 
vidual recognition regardless of the 
size of the operation and, therefore, 
aim to produce a product that will 
not have the same appearance as that 
of a competitor. 

R. W. P. Hare, of Lyons, Ltd., Lon- 
don, described as “the largest single 
bakery plant in the world,” gave a 
quick ou‘line of the size of the oper- 
ation of his firm. He stated that, in 
addition to the baking plant, known 
primarily for biscuit production, the 
company operates four large res- 
taurants, coffee shops and a hotel, 
and also handles ice cream, tea and 
coffee. 


Meeting Highlight 

An interesting highlight in this 
presentation was a description of the 
part ASBE indirectly played in the 
development of the firm’s yeast- 
raised doughnut business. Mr. Hare 
told the engineers that a prominent 
US. bakery production man on a 
visit to Britain had given him the 
formula and production procedure in 
the manufacture of doughnuts. He 
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Foreign Guests at ASBE Meeting 


Their Countries 


stated that, after several months of 
experimenting, they perfected the 
product and found a ready market 
for it which grew in popularity until 
they now operate five plants produc- 
ing yeast-raised doughnuts in Britain. 

Another interesting large scale co- 
operative baking operation in Swe- 
den was described by Borje Fagerlind 
of the Cooperative Wholesale Society. 

Mr. Fagerlind outlined distribution 
policies and production techniques of 
the plant he manages in Gothenburg, 
which is one of many plants in the 
cooperative scattered throughout 
Sweden. The operation, as it was 
briefly described, appeared to be 
what would best be termed as a con- 
sumer cooperative with a host of 
stockholders throughout the nation. 

He explained that his operation in- 
volves one large wholesale plant and 
13 retail plants in Gothenburg and 
the surrounding area. He noted that 
the larger plant had 170 employees 
and the retail outlets engaged 2 to 4 
in each unit. He also noted that the 
wholesale plant furnished bread for 
165 grocery stores in its area and 
used 10 to 12 tons of flour on a daily 
basis. He stated that, although Dan- 
ish pastry was a very popular item, 
doughnuts did not have good market 
acceptance in Sweden. 

Noting that the prime objective 
was to get flavorful products into 
the retail shops as promptly as possi- 
ble, he reported that bread was 
transported from the wholesale plant 
to the retail outlets in the city in 
two hours, although it required until 
the next day to get it to the suburbs. 

Production Side 

Touching on the production side of 
the operation, Mr. Fagerlind de- 
scribed the continuous mix process 
used, with dough carried through by 
suction and metering of liquid in- 
gredients done by volume and not by 
weight. He said the mix system in- 
volved “a cylinder about one and one- 
half yards long and a half yard in 
diameter,” with ingredients placed in 
the first section and pressed through 
the cylinder. He explained that the 
dough was ready at the far end of 
the cylinder in 90 seconds and then 
dropped through the floor to a can- 

(Turn to ASBE, page 50) 


FOODS DISPLAY HIGHLIGHT OF ASBE MEETING 


CHICAGO—The baked foods display at the annual meeting of the Ameri- 
can Society of Bakery Engineers, traditionally a highlight of the annual 
event, proved to be one of the largest concentrations of bakery items ever 


assembled in one exhibit. 


The display featured cake, doughnuts, cookies, buns, rolls, sweet goods, 
Danish and coffee-cake types, muffins and pies, and an assemblage of approxi- 
mately 1,000 individual loaves of wrapped breads in addition to the specialty 
loaves exhibited. The presentation required 12 tables, each approximately 80 
ft. long, to display the items currently offered to the consuming public by 


major baking companies. 


ASBE saluted the allied trades, doners of the merchandise, and the Bakers 
Courtesy Club of Chicago for making the exhibit possible. 
Acknowledgements listed on the program included: 


American Machine & Foundry Co. 
merican Maize Products Co. 
American Molasses Co. 

etsberger Bros., Inc. 

Neuser-Busch, Inc. 
Basic Foods Sales Co. 
Bay State Milling Co. 


California Raisin Advisory Board 
pman Smith Co 


Chic a vi ; 

ic Mfg. Co. 
Grown Zellerbach “Corp. 
Western Waxide Div 


DCA Industries 

Du Pont de Nemours & Co., Inc., E. I. 
Durkee Famous Foods 

Ekco oy Co. 

Federal Yeast Co. 

General Mills, Inc. 

International Milling Co. 

Lever Bros. Co. 

Lockwood Mfg. Co. 

National Yeast Corp. 

Pillsbury Co. 

Proctor & Gamble Co. 

Red Star Yeast & Products Co. 
Rogers Bros. Food Prods. Co. 
Standard Brands, Inc. 

Swift & Co. 

Wesson Oil & Snowdrift Sales Co. 
Wilson & Co. 





ASBE PRESENTATION—Harold M. 
Freund, Freund Baking Co., St. Louis, 
a past president of the American So- 


ciety of Bakery Engineers (left), 
presents the traditional pen set to 
Lewis P. MacAdams, Food Industries 
Co., Dallas, Texas, the 1959 program 
chairman. Presentation was made at 
the annual ASBE meeting in Chicago. 





General American 
Predicts Highest 
Profits in 1960 


CHICAGO — General American 
Transportation Corp.’s profits in 1960 
will be the best in the company’s his- 
tory, William J. Stebler, president, 
told stockholders in his annual re- 
port. 

In his message to shareholders, Mr. 
Stebler pointed out that 1959 net 
earnings were $16,987,910, compared 
with 1958’s net profit of $15,417,755. 
He added: 

“This amounts to $3.10 a share, 
based on the increased number of 
shares outstanding at the end of the 
year.” 

Earnings a share in 1958, he said, 
adjusted for the two for one stock 
split in January, 1959, were $3.03, 
based on the number of shares out- 
standing at the end of 1958. 

His letter to shareholders pointed 
out that 1959 marked the seventh con- 
secutive year in which the regular 
annual dividend was increased. In 
1959, he said, three dividends of 471%4¢ 
and a fourth dividend of 52%¢ were 
paid. The latter payment put the 
stock on a new regular annual basis 
of $2.10, a 20¢ increase from the 
previous rate of $1.90. 


Conversion 

Throughout 1959, Mr. Stebler said, 
conversion of the company’s converti- 
ble debentures continued and, as of 
Dec. 31, 1959, the original issue of 
$23,810,700 of convertible debentures 
had been reduced by conversions to 
$5,673,000. 

In 1958 and 1959, he told stock- 
holders, General American built new 
ears costing $42,598,537 for its fleet 
and since Jan. 1 approximately $20, 
000,000 worth of additional cars have 
been ordered and will be built by the 
company, also for its fleet. 

As of the first of the year, he 
pointed out to stockholders, General 
American’s backlog amounted to $75,- 
000,000 or two and a half times the 
backlog of orders on the company’s 
books at the start of 1959. 


Southern Bakeries 
Reports 10% Rise 
In 1959 Income 


ATLANTA, GA.— Southern Bak- 
eries Co. reported income before 
taxes of $1,561,582 from 1959 opera- 
tions—an increase of 10.8% over the 
1958 figure of $1,410,081. 

Cgden A. Geilfuss, president, in 
his preliminary annual report to 
stockholders, said net sales were 
$29,261,790, an all-time high for the 
company. 

After providing $841,322 for in- 
come taxes, net income after taxes 
for 1959 also showed an increase of 
10.9% over the 1958 net income fig- 
ure of $649,330. The 1959 net income 
after taxes was equivalent to $1.48 
per share of common stock, compared 
with $1.29 per share for 1958. 

In 1959, on the basis of the new 
par value common and preferred 
shares, the company paid cash divi- 
dends of $1.25 to preferred stock- 
holders and 50¢ to common stock- 
holders. Holders of $10 debentures 
received 3742¢ in interest. In addi- 
tion, a stock dividend of 5% was 
paid Feb, 15, 1960, to both common 
and preferred stockholders. 

The year 1959 marked a significant 
expansion in Southern’s production 
facilities and marketing territory, 
with acquisition of the former Schnei- 
der Baking Co. in Washington, D.C., 
and the Larkin Baking Co. at Eliza- 
bethton, Tenn. 


Washington plant facilities were 
improved by the addition of $230.600 
worth of new machinery and equip- 
ment. 

The Elizabethton plant was ac- 
quired in December, 1959. It serves 
chiefly food stores and institutional 
customers throughout an eight-coun- 
ty area of East Tennessee which ac- 
counts for 10% of the state’s popula- 
tion. 

Southern Bakeries owns and oper- 
ates 18 modern bread and cake plants 
serving approximately 40,000 food 
stores and restaurants throughout a 
six-state area embracing Georgia, 
Florida, North Carolina, South Caro- 
lina, Tennessee and Virginia — plus 
the District of Columbia. The firms 
employ some 3,000 people, and main- 
tain a modern fleet of 800 motor 
trucks. 
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Rap-In-Wax Changes 
Official Firm Name 


MINNEAPOLIS—tThe Rap-In-Wax 
Paper Co., with general offices in 
Minneapolis, has changed its name 
after 33 years. The new name: “The 
Rap-In-Wax Co.,” according to John 
J. Ahern, Jr., president, and P. M. 
Grieve, executive vice president, be- 
came a necessity because of expan- 
sion and diversification of the com- 
pany’s business. 

“In 1926,” said Mr. Ahern, “we 
dealt exclusively in waxed bread 
wrappers and four years later we put 
the first household wax paper roll 
on the market; but now wax paper 
is only a part of our operation. As 
an example, we produce more foil 
bread wraps, and are big nationally 
in printed films and foils. Then, too, 
our purchase of plants in Paterson, 
N.J., and Columbus, Ga., has tended 
to broaden our line of products. With 
these changes, we thought the word 
‘paper’ too restrictive.” 

The new name is effective imme- 
diately. 

















DO YOU KNOW . 
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FDA Official Explains Extension 


eo - ? 


Here’s your chance to test your knowledge on a variety of subjects 
concerned with the baking industry. There are no encyclopedias for the bright 
boys, nor dunce caps either. When you have ticked off your answers, marking 
each statement TRUE or FALSE, turn to page 50 for a check against the 
correct statements. Each correct answer counts five points. A score of 70 is 


passing, 80 good, 90 very good. 


1. Egg whites, replacing part of 
the water, are sometimes used in 
making pie dough to improve the 
crust. 

2. Bitter chocolate contains about 
52% natural fat, commonly termed 
cocoa butter. 

<3. When honey is used to replace 
sugar in white bread, there is no rea- 
son why it should not always produce 
satisfactory bread. 

4. The refrigerator for retarded 
doughs should have a temperature of 
about 35-38° F. 

5. Ingredients containing mold 
spores, when used in cakes, will cause 
them te mold faster. 

6. When changing from a_ bread 
formula low in milk solids to one 
quite high in milk solids, no adjust- 
ments should be made in the baking 
temperature and time. 

7. When macaroons become hard 
a day or two after they are baked, 
some invert syrup used in the formu- 
la, replacing some sugar, will cause 
them to remain soft for a longer pe- 
riod of time. 

8. The fermenting of molasses may 
be stopped by boiling the molasses. 

9. It is impossible to make good 
cream puffs using powdered eggs. 

10. The volume of a loaf of bread 
is not affected by the use of low pres- 
sure steam in the oven. 

11. The addition of a small amount 
of citric acid or orange juice will im- 
prove the flavor of canned peaches 
when they are flat or insipid. 

12. The average loaf of white 
bread will contain about 30-31% wa- 
ter. 

13. Simple syrup is made by bring- 
ing to a boil two pounds of granu- 
lated sugar and one pound of water. 

14. Bicarbonate of soda is used in 
devils food cakes to aid in the leav- 
ening and also to bring the cakes on 
the alkaline side. 

15. On an average, a dozen dough- 
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JA, ’'M GOING—This cutie may or 
may not make it to the Associated 
Retail Bakers of America convention 
in Milwaukee May 22-25. But in any 
event, she is doing her part. This is 
one of the series of promotional 
photographs released by ARBA to re- 
mind bakers across the country of 
the 1960 convention. 
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nuts weighing one pound will contain 
about three ounces of absorbed fat. 
16. When a sponge dough is fer- 
mented for about four hours, under 
proper conditions, it will heat up 
about 8° F. 
17. Biscuit and cracker bakers use 


4 to 5% gelatine (based on total 
weight of the formula) in making 
marshmallow. 


18. In making certain types of 
cookies, part of the sugar is added 
last, with the flour, to increase the 
spread. 

19. In making white bread, a bak- 
er should not use a lower grade of 
flour for dusting than the flour used 
in the dough. 

20. When the eggs and sugar for 
sponge cakes are heated to about 
110-120° F. before beating them 
beating time will be considerably less 
than when they are not heated. 
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Compliance Deadline 
Extended by FDA on 


Packaging Materials 


WASHINGTON — Manufacturers 
and users of specified food packaging 
materials and of certain other sub- 
stances added directly to foods have 
been granted an additional year be- 
yond March 6, 1960, to comply with 
requirements of the Food Additives 
Amendment, it was announced by the 
Food and Drug Administration. 

Placed on “extension lists” are: (1) 
Packaging Materials: This includes 
over 450 materials which may become 
components of food as a result of 
their use in adhesives for paper and 
plastics packages, can liners or 
enamels, and other purposes involved 
in food production and storage. Re- 
quests for extension on some packag- 
ing materials have not been granted, 
FDA explained, pending submittal by 
the manufacturers of additional data 
that will specifically identify sub- 
stances covered by the requests. 

(2) Direct Additives to Food: 
These are 15 products used in chew- 
ing gum and protective coatings for 
fruits, vegetables, and cheese. 

FDA explained that many of the 
chemicals listed at this time, especial- 
ly can liners and enamels, are not 
present as such in the finished liner 
or enamel, since they are chemically 
combined or reacted with other sub- 
stances during the manufacturing 
process and form resinous materials 
presenting no undue risk to the pub- 
lic health. The ‘no undue risk’ find- 
ing is a requirement for any exten- 
sion granted under the law. Under 
good manufacturing practice, the food 
container linings prepared from these 
materials present no hazard to 
health. 
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FIRE BURNS EQUIPMENT 

HOMER, N.Y.—Fire caused an esti- 
mated $75,000 damage recently when 
it swept a garage owned by Durkee’s 
Domestic Bakery. No injuries were 
reported. Lost in the fire were a 
tractor-trailer, two route trucks, a 
company car and other equipment. 





WASHINGTON—tThe current situ- 
ation under the food additives amend- 
ment has been explained by John L. 
Harvey, deputy commissioner of the 
Food and Drug Administration. 

Mr. Harvey has reported exten- 
sively on backgrounding extensions of 
the March 6 effective date for sub- 
stances in use prior to Jan. 1, 1958. 

“A great many of the extensions 
of the effective date of the new law 
have been and will be granted,” he 
noted. “I hope, however, that those 
who obtain these extensions will not 
feel a sense of accomplishment and 
sit back with the idea that there is 
nothing more to be done. I can assure 
you that this is furthest from the 
fact.” 

Mr. Harvey noted that action on 
requests for extension did not “get 
into high gear’ until about Feb. 1, 
although there was an 18-month peri- 
od between the time of enacting the 
amendment and the effective date for 
previously used substances. 

“Then pressure began to appear 
from purchasers and from food dis- 
tributors who were going to their 
suppliers for assurance that the foods 
and components that were being sold 
them were not going to be in con- 
flict with the terms of the amend- 
ment come March 6, 1960,” he said. 
< = 

Mr. Harvey said FDA began to re- 
ceive some requests for blanket ex- 
tensions of the effective date, but 
had to point out that such blanket 
extensions were not possible. ‘The 
provisions of the law require a find- 
ing that each extension granted is 
necessary and also that such an ex- 
tension will not present any undue 
hazard to the public health for the 
period involved. 

“Each extension request was given 
a separate file number, and only re- 
cently we had more than 880 re- 
quests. Some of these extension re- 
quests covered but one product each, 
but we have some covering a great 
many. The highest comes from the 





April, 1960 


—~~—— Provisions of Additives Amendment 


Flavoring Extract Manufacturers 
Assn., which submitted a list cover. 
ing some 1,100 items. They had data 
on many of these but not all, and 
the items on this list are currently 
being studied.” 


Sent Form Letter 

He notes that as the extension re- 
quests poured in, it became impos- 
sible to deal with all prior to the 
March 6 deadline. So FDA sent out 
a form letter on each one which, on 
its face and a quick review, looked 
reasonable. The letter included, 
among other things, a promise that 
even though no decision had been 
made by March 6, FDA would not in- 
stitute legal action without prior 
notice. 

“So far, we have granted exten- 
sions for almost 700 items, many of 
which are in the field of food packag- 
ing, which may migrate to the food,” 
said Mr. Harvey. “Right now, we 
have several hundred requests which 
have not yet been acted upon.” 

He notes that it is not just a mat- 
ter of getting enough people to han- 
dle the requests, but also of having 
adequate scientific personnel to eval- 
uate each one. “We cannot find 
trained personnel overnight.” 

He declared that none of the ex- 
tensions are “automatic.” A careful 
review of the possibilities is made 
before the request is either granted 
or denied, he added. In quite a few 
cases, FDA has had to ask for more 
information before making a decision. 

“Just when we will be out of the 
woods on this extension matter I do 
not know, but I can assure you that 
we are doing our best,’’ Mr. Harvey 
said. 

Comments on “White Lists” 

The deputy commissioner also com- 
mented on the so-called “white list” 
set-up listing substances which, for 
certain uses, FDA regards as gener- 
ally recognized as safe. 

“These were put out in the attempt 

(Turn to ADDITIVES, page 44) 








BAKERS’ WEEK SPECIAL—Pictured is the “Toasted Coconut Chocolate 
Cake,” one of five special items being promoted by bakers across the county 
for National Retail Bakers Week, a bakers’ dozen of days, between April 8 
and 30. The cake is being featured with several variations, but generally is 
topped by an unusual toasted coconut chocolate crunch, from which its, name 
is derived. Rich in icing, it tastes like a confection. 
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Campbell Taggart Sales, Income Rise; 
Annual Report Reviews 1959 Expansion 


DALLAS, TEXAS—C ampbell 
Taggart Associated Bakeries, Inc., 
recently rounded out another pre- 
cedent-setting year for sales and 
income records, along with under- 
taking of the first major expansion 
in approximately five years. 


Net sales for Campbell Taggart and 
its subsidiary firms for the fiscal year 
which ended Jan. 2 reached $173,389,- 
607 compared with $162,434,608 for 
the period ended Jan. 3, 1959. 

Net income amounted to $9,144,235 
for 1959 compared with $9,090,485 in 
1958. The 1959 fiscal period repre- 
sents 52 weeks compared with 53 
weeks for 1958. 


Net Income Rise 

Because. net inccme did not rise 
proportionally with sales, the ratio 
of the former to the latter was 5.27% 
compared with 5.60% for the earlier 
year of 1958. 

Campbell Taggart profits before 
income taxes amounted to $19,116,205 
for 1959 compared with $19,175,520 in 
1958. Federal and state income taxes 
for 1959 were $9,971,970 and in 1958 
were $10,085,035. 

In their annual report to stock- 
holders, J. W. Carence, chairman of 
the board and I. E. Madsen, presi- 
dent, termed the past year “a busy 
and eventful one for the Campbell 
Taggart group.” 

The report continues: 

“Twelve bakeries were added, rep- 
resenting the first major expansion 
into new territories since 1954. 

“The parent company’s equity in 
the consolidated net income for 1959 
was $5,685,717, compared with $5,- 
585,768 for 1958. Earnings per share 
on Campbell Taggaret’s outstanding 
stock came to $2.54 a share. In 1958 
the earnings were $2.48 a share. It 
will be noted that 16,000 shares of 
stock were acquired during 1959 and 
are now held in treasury. The major 
portion of these shares has been set 
aside-by the board for sale to officers 
of the company under restricted stock 
options. However, 


no such options 


have been extended to any board 
member nor is it intended to do so 
in the future. 

“Dividends in the amount of $1.45 
a share were paid during 1959, an 
increase of 20¢ a share over the $1.25 
paid in 1958. The dividend declared 
in December of 1959, payable in Jan- 
uary of 1960, was 50¢ a share as 
against the dividend of 70¢ a share in 
January, 1959.” 

The reason for not adding the extra 
20¢ this year will be apparent from 
the very substantial sums spent in 
acquiring interests in the new bak- 
eries. The board realizes the desir- 
ability of current participation in 
profits by the stockholders, but good 
financial stewardship demands close 
attention to cash position and proper 
debt servicing. If the new bakeries 
fulfill expectations in the future your 
funds will have been well invested. 

“The 12 new members of the Camp- 
bell Taggart family extend operations 
into Kentucky, a state in which we 
have heretofore had no bakery. Then 
new territories in Indiana, Tennessee, 
Texas and New Mexico have been 
added. Nine plants were acquired 
during May from the Grocers Baking 
Co. which operates out of Louisville, 
Paducah, Owensboro, Lexington, 
Bowling Green, Bedford, New A\l- 
bany, Evansville and Johnson City. 
In November, three of the bakeries 
of the Mead’s Fine Bread Co. were 
taken over, operating in Lubbock, 
Roswell and Clovis. 

“An increase in long term indebted- 
ness was occasioned by the need for 
funds required to purchase the in- 
terests in these additional properties. 

“An item of good will in the 
amount of $271,554 arises from these 
same transactions, representing what 
was paid in the aggregate over and 
above the value of the physical as- 
sets involved in the purchases. 

“On behalf of the board we wish 
to add a word of appreciation for the 
excellent work performed during the 
year by the many fine people 
throughout the entire organization,” 
the report concludes. 





Ward Baking Credits Moderate Rise 
In 1959 Net Sales to ‘Acquisitions’ 


NEW YORK — Ward Baking Co. 
has reported consolidated net sales 
for 1959 of $101,951,163 compared 
with $100,351,722 for 1958, or an in- 
crease of $1,599,441 which R. Arnold 
Jackson, president, credits to acquisi- 
tions during the fiscal year. 

Net sales, excluding acquisitions, 
declined, Mr. Jackson stated in his 
annual report to shareholders. Major 
reasons for the drop were elimination 
of unprofitable routes and varieties, 
lower net selling prices of bread va- 
rieties, and sales decreases on cake. 

Additionally, he stated, the 116-day 
steel strike affected sales, particu- 
larly of cake. in many of Ward’s 
markets. 

Ward's consolidated net profit for 
1959, after federal income taxes, was 
$902,365, compared with $1,181,195 in 
1958 after taxes. 

The report also states that “im- 
proved effectiveness of the programs 
established to accelerate continued 
growth and future satisfactory profit 
realization accomplished further ad- 
vances in 1959. Acquisition of the 
Johnston Pie Co., New Engiand Bak- 


ery and Bell Bakeries, Inc., reflects 
progress in the long-range plans for 
market expansion and product divers- 
ification. 


Marketing Program 

“The accelerated and extensive 
marketing program strengthened 
both trade and consumer acceptance. 
Plant improvement and rehabilitation 
projects completed provide new op- 
portunities for product and profit im- 
provement. 

“After provision for dividends on 
preferred stock, 1959 earnings were 
74¢ a common share, based on 815,199 
shares compared with $1.08 a com- 
mon share in 1958, including the spe- 
cial items of net profit of 16¢ a share. 

“Advertising expenditures in 1959, 
particularly in the last quarter, were 
considerably greater than in 1958. 
These additional expenditures, net of 
taxes, were in excess of 40¢ a com- 
mon share, and were in keeping with 
the improved marketing program. 

“The consolidated balance sheet in- 
cludes Johnston Pie Co. and Bell Bak- 

(Turn to WARD, page 50) 


AIB Nutritionist 
Tells AACC Section 
‘Eat and Grow Slim’ 


NEW YORK—Virginia M. White, 
field staff nutritionist of the Ameri- 
can Institute of Baking, addressed a 
“Ladies’ Night’”’ meeting of the New 
York Section of the American Asso- 
ciation of Cereal Chemists. Wives of 
many of the members attended this 
meeting. Miss White’s topic was 
“You, Too, Can Eat and Grow Slim.” 

Miss White pointed out that our 
food requirements are based on our 
age group and relative activity. In 
order to lose weight, it is proper to 
eat a diet balanced in four basic food 
groups: Milk, meat, bread and cer- 
eals and fruits and vegetables. She 
stressed that bread has a definite im- 
portant function in each diet and 
that “calorie wise,” bread is falsely 
assumed to be fattening. 

The next meeting of the New York 
Section will take place April 12 at 
6:30 p.m. at the Brass Rail Restaur- 
ant, 5th Ave. between 43rd and 44th 
Sts. Hubert M. Cole, technical direc- 
tor of Firmenich, Inc., will speak on 
“Powdered Flavors.” 

Election of officers will be held at 
the meeting, and all members are 
urged to attend. 
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James P. Torma 
Named Distribution 


Manager for Pillsbury 


MINNEAPOLIS—James P. Torma 
has been named central distribution 
manager for the Pillsbury Co.’s bak- 
ery flour, bakery mix and _ institu- 
tional products divisions. 

Mr. Torma, with headquarters in 
Des Plaines, Ill., will be responsible 
for customer services and company 
owned inventories of bakery and in- 
stitutional products in a 12 state mid- 
western area. 

He formerly was planning manager 
for bakery mixes and _ institutional 
products at Pillsbury’s main offices 
in Minneapolis. 

Mr. Torma joined Pillsbury in 1954 
and has been associated with the in- 
dustrial area since that time. 
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HOLLYWOOD BREAD — National 
Bakers Services, Inc., Chicago, has 
announced plans for an expanded ad- 
vertising program for 1960, along 
with a new advertising campaign for 
Hollywood bread covering a wide 
media of newspaper ads, radio and 
TV spot announcements, billboards 
and point of sales material available 
for display at grocery stores and bak- 
eries. The new advertising campaign 
appeals to women through its stress 
on the “heavenly figure” theme. 
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THE NEW YORK STOCK EXCHANGE 


Quotations on baking, milling and allied 
stocks listed on the New York Stock Exchange: 





Mar. Apr. 
’ l, 
—1960 1960 1960 
High Low Close Close 
Am. Bakeries Co. 44% 36/2 44%_e 362 
NE a riage atic: pie 45% 40% 44% 45% 
Cont. Baking Co 48'2 41 4\% 43% 
Corn Pr. Ref. Co 7% 46% 49% 48 
Crown Zellerbach 
ea 4 432 44% 43% 
co. eee 89'/2 86 89'/2 90! 
Gen. Baking Co. ... 12% II 11% 11% 
Gen. Foods Corp. ... 107% 98's 101% 103% 
General Mills, Inc. .. 31 26% 29% 282 
a, ak > Re 108 101%2 107% 106% 
Merck & Co. ...... 82% 73 8i%e 81% 
8 | eer 78 70 772 78 
Monsanto Ch. Co. .. 55% 41% 44% 4212 
Natl. Bisc. Co. ..... 56 49% 50% Si 
a, Re 153 1432 150% 152 
Peiner, GREE. 5 ose cee 33% 26 29'%4 28% 
b Siauara wate sers>a gree 100 97 cose Faun 
Pillsbury Co. ....... 392 34 37'e 35% 
> ae eee 942 92 924 92% 
Procter & Gamble .. 99'%4 81% 98 942 
St. Regis Paper Co... 55/2 38'%/2 43% 42% 
Std. Brands, Inc. ... 40% 352 38% 39% 
Sterling Drug ...... 35% 442 46 49% 
Sunshine Bisc., Inc... 93% 85% .... 86% 
Un. Bisc. of Am. ... 28% 24 25% 27'2 
Ward Baking Co. 15% 1242 .... 13% 
West Virginia Pulp 
& Paper Co. ..... 56% 39 402 40 
Stocks not traded: 
Bid Asked 
Cont. Baking Co., $5.50 Pfd. .. 102% 103 
Corn Prod. Refining Co., $7 Pfd. 86 90 
General Foods Corp., $3.50 Pfd. 143 144 
St. Regis Paper Co., $4.40 Pfd. 89! 91 
Un. Bisc. of America, $4.50 Pfd. 80' 82 
Ward Baking Co., $5.50 Pfd. .. 88 88% 
West Virginia Pulp & Paper 
°., SEROTEC 94'/2 95! 
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Quotations on baking, milling and allied 
stocks listed on the American Stock Exchange: 
Mar. Apr. 

25, 1, 

——1960——-_ 1960 1960 

High Low Close Close 

Burry Bisc. Corp. ... 9% 7% 8% 8% 

Stocks not traded: 

Bid Asked 
Horn & Hardart Corp. 

Lede, i OTE ee 33% 33% 
Wagner Baking Co. ........... 3 3% 
Wagner Baking Co., Pfd. ...... 76% 85 

CANADIAN STOCKS 
Mar. Mar. 
18, 25, 
——1960——_ 1960 +1960 
High Low Close Close 
Canada Bread ...... 4.25 3.50 3.50 3.75 

RS *54% *54% .... *54% 
Can. Bakeries ...... 6% 6 eae. 
Can. Food Prod. ... 3.80 3.10 3.50 *3.00 

A T'2 *6% *7 

45, 48 50 
39% 38 sae ae 

Cons. Bakeries ..... 9 9 
Ree. TRG: astacencs 14 I 13% Ith 
Se Se 9 7% 7% 7%, 
Gen. Bakeries ...... 9 ™% 7% 7% 
McCabe Grain ..... 33 32 ‘ask: 
Ogilvie Flour 42 42'h 

. eee *130 
Weston, G., A 30 31'A 

Adie Relewsipied nas 30 31% 

Pfd. 4'2% *84 4«=*83% 





*Less than board lot. 
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NEW APPOINTMENTS 

RYE, N.Y.—The Continental Bak- 
ing Co. has announced the appoint- 
ment of Ralph Uransky as acting 
manager of the Morton Frozen Food 
division plant at Webster City, Iowa, 
replacing Charles Owen, who has re- 
signed. Mr. Uransky has been indus- 
trial engineer at Continental’s Omar- 
Indianapolis bakery. Continental also 
announced the appointment of Elmo 
J. Lund to be acting manager of the 
Hostess Cake Kitchen, Seattle. He 
replaces Wilford L. Noorda, whose 
new assignment will be announced at 
a later date. 








allied 
ange: 
Apr. 

I, 


1960 
Close 


8% 


Asked 
33% 


Bak- 
point- 
acting 

Food 
Iowa, 
as re- 
indus- 
mar- 
11 also 

Elmo 
of the 
e. He 
whose 
ced at 








April. 1960 


THE AMERICAN BAKER 11 





HIGHLIGHTS OF FLEISCHMANN’S SERVICES TO BAKERS: THEN AND NOW One of a Series 


HEN A TIDAL WAVE hit 

Mobile, Alabama, that 
day in 1913, bakers were 
stranded without a usable 
yeast supply. They needn’t 
have given their predicament 
a second thought. The Fleisch- 
mann man hired a tug to take 
the yeast to town! 


Today, as with all Fleischmann 
services, delivery on time is a 
promise we keep. With many 
more plants, many more dis- 
tribution points than any 
other yeast maker, Fleisch- 
mann is in the best position to 
overcome any weather or geo- 
graphic condition. That’s why 
bakers rely on Fleischmann’s 
Yeast. They know they can 
count on delivery, on time 
and under any circumstance. 





i 
| 
— ~ I 
1913... bakers needn't, 


have given their predicament 
“a second thought. 











MEASURE YOUR YEAST BY THE SERVICE YOU GET 
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Ready —Set—Go—for Retail Bakers Week! 


This is the month that the nation’s 
retail bakers have their week. 

National Retail Bakers Week is 
set for April 18-30, a ‘“‘baker’s dozen” 
of days, and it will be a period filled 
with special observances, including 
in-store promotions, presentation of 
cakes to celebrities, displays, procla- 
mations, newspaper, radio and TV 
publicity and appearances. 

All of it is intended to draw atten- 
tion to the important role of the re- 
tail baker in the community and to 
make the consumer conscious of the 
baker’s fine products. 

As Gordon Nash, Priscilla Bakery, 
Cincinnati, chairman, puts it, “‘sup- 
porting Baker’s Week may be defined 
as selfish unselfishness.” 

In many areas, retail baking asso- 
ciations have started their build-up 
with the “Little Miss Muffin” con- 
test. The “Little Miss Muffins” will 
meet in Milwaukee May 22-25 for the 
national finals to be held in conjunc- 
tion with the annual convention of 
the Agiiciated Retail Bakers of 
America. 


od 


Allied Firms 


Allen & Co., J. W. 

Allied Bakers Supply, Inc. 
American Products Co., Inc. 
Anaconda Aluminum Co. 
Anetsberger Brothers, Inc. 
Anheuser-Busch, Inc. 
Atkinson Milling Co. 

Babb Co., Inc., H. 
Bakers & Confectioners Supply Co. 
Bakers Review 

Bakers Specialty Co. 
Bakers Weekly 

Baking Industry Magazine 
Basic Foods Sales Corp. 
Bear & Co., a 

Bergy Materials, Inc. 
Berwick Extract 

Bessire & Co., Inc. 
Bes-Tex Foods Corp. 
Billings & Gage * ae Co. 
Bintz Co., W. 

Blanton Co.. hog 


Bonekamp Co., R. J. 
Brechet & Richter-Maas Keefe Co. 
Brill Co., Inc., H. C. 


Brolite Co., Inc. 

Buchwald & Sons, Inc., Joseph 

Buy-Vue Merchandising Services 

Byrnes & Kiefer Co. 

California & Hawaiian Sugar Refining 
Corp., Ltd. 

Capital City Products Co., The 

Capitol Bakers Supply Co., Inc. 

Caravan Products Co., Inc. 

Carlson's Bakers & Confectioners Supply House 

Central Ohio Supply Co., The 

Chapman & Smith Co., Inc. 

Chicago Almond Products Co. 

Chubbuck Co., Inc., J. 

Coast-Dakota Flour Co. 

Collins Bramlett Rhodes, Inc. 

Columbus Show Case Co., The 

Crescent Metal Products, Inc. 

Dairy Belle Foods, Inc. 

Davis Flavors Corp. 

Dawn Donut Co., Inc. 

Dennery, Inc., Charles 

Dough Boy, Inc., The 

Drehmann Paving & Flooring Co. 

Durkee Famous Foods 

Eckert Co., Lydia 

Effron Bakery Supply Co. 

Ekco-Alcoa Containers. Inc. 

Elgin Milk Products Co. 

Extrin Foods, Inc. 

Faulds Oven & Eauipment Co. 

Fischer's United Supply 

Gateway Milling Co. 

General Foods Corp., Franklir Baker Coconut 

General Foods Corp., Walter Baker Chocolate 

General Mills, Inc. 

Globe Products Co., Inc. 

Gregory Co., H. 

Gumpert Co., Inc., ie, 

Habel, Armbruster & Larsen Co. 

Hartman & Sons. Louis 

Hein Co., Inc., T. J. 

Henry & Henry, Inc. 


Huss Co., A. W. 

Igleheart ‘Brothers, Jell-O Division 
Instantwhip 

iekemnetional ~— Co. 

Johnson Co., 


Kaiser Aluminum i Chemical Sales, Inc. 
Karp & Sons. Ine., L. 

King Midas Flour Milis 

Kopo Equipment & Food Brokers, 
Kordite Corp. 

Lady Mary, Inc. 

Land O° takes Creameries, Inc. 


Chas. J. 


The Dates will be April 18-30 


Aids in promoting National Retail 
Bakers Week include the special 
packet of point-of-sale material, pre- 
pared by ARBA and sent to all retail 
bakers; the “Little Miss Muffin” and 
Bakers’ Week kits. 

Five bakery products have been 
chosen or especially dressed up to be 
featured during the week. They are 
the toasted coconut chocolate cake, 
the praline cookie, the celestial roll, 
the harlequin fruit-filled coffee cake 
and the moonglo cake pie. 


Streamers Available 

Streamers to publicize these prod- 
ucts, as well as formulas, are con- 
tained in the special packet of point- 
of-sale material sent out by ARBA. 
Photos of the products are contained 
in the kits and local chairmen are 
urged to distribute them among food 
editors in the community. 

The toasted coconut chocolate cake 


* 


affords many variations and can be 
offered to customers in bar, roll or 
cake form. That gives the individual 
baker a high-profit, small dessert item 
that he can feature during the week. 
In those areas where NRBW has 
been actively promoted, bakers have 
reported increased sales of as much 
as 20% during the period. 
Here are some of the ways to call 
attention to Retail Bakers’ Week: 
@ Bake the “‘specials’’; publicize them 
with the special streamers and 
through the local newspapers. 
@ Get a proclamation from the may- 
or or governor, officially designating 
the period of April 18-30 as Retail 
Bakers Week in your community. 
Take pictures of the official signing. 
@ Present cakes to sports, radio, TV 
personalities ‘and institutions. 
@ Have special baking displays in 
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1960 Bakers’ Week Honor Roll 
Sponsored by the Associated Retail Bakers of America 


Lawrence & Son, Inc., Lester 
Lever Brothers Co. 

Lowrie Co., The E. J. 

Lucks Co., Oscar 
Lyons-Magnus, Inc. 

Megson & Co., Richard 
Metzendorf Bros., Inc. 
Middleby, Jr., Inc., Joseph 


Mingerink Sugar & Baker Supply, E. 
Molzahn & Co., Walter 









Sponsored by 


Associated Retail Bakers of America 


Moreau & Risch, Inc. 

National Bakery Suppliers Assn 
National Yeast Corp. 

Niles Co., Charles L. 

Ogan, Inc., A. 

Omaha Bakers Supply Co 

Orth Co., 

Pillsbury ‘on. ” The 

Pittsburgh Flour Co. 

Procter & Gamble Distributing Co 


1960 


NATIONAL 
RETAIL BAKERS WEEK 


April 18-30 








windows, arcades and similar public 
places. 


@ Get your story. before the public in 
speeches, ads and success stories. 


@ Crown your “Little Miss . Muffin” 
to get Retail Bakers Week off to a 
fast start. Let her help in the presen- 
tations and ceremonies, etc. 

@ Mention National Retail Bakers 
Week in newspaper ads, radio and TV 
spot announcements. 

These are just some of the ways to 
help you publicize the week. Allied 
firms will be helping by sharing in 
the cost of the promotion and by 
drawing attention to the week in 
various other ways — advertising, 
demonstrations, speeches. This is not 
only a fine gesture on their part, but 
increased sales help them too. 

All associations and individuals are 
urged to report their results to the 
Associated Retail Bakers of America, 
c/o Roy Madison Associates, 2190 
Victory Parkway, Cincinnati 6, Ohio. 

A prize will go to the association 
with the best campaign for National 
Retail Bakers Week in 1960. 


i 


Quaker Oats Co., we™ 

Raubvogel Co., Inc. 

Red Star Yeast & ietioets Co. 
Rich Products Corp. 

Richardson & Holland, Inc 
Rubenstein & Sons, Inc. 
Russell-Miller Milling Co. 

Saalfeld Paper Co., The 

Savage & Co., Inc. 

Schmidt Co., The C. 

Schomaker Co. 

Seidel & Son, Inc., Ad. 
Sheridan Flouring Mills, Inc. 
Shortening Corp. of America, Inc. 
Shuflitowski Co., Jos. T 

Sichel Bakery Equipment Co. 
Silbert Paper Products Co., Inc. 
Snyder's Bakery Service, Inc. 
Sonneveldt Co., The 

Standard Brands, Inc. 

Stiefvaters' 

Swift & Co. 

Taylor & Co., Inc., 
Unger Co., The 
Vanco Products, Inc. 
Van Leer Chocolate Corp. 
Weiller Co., e 

Wesson Oil & Snowdrift Sales Co. 
Western Condensing Co 

White Motor Co., The 

Wilson & Co., Inc. 

Zeropack Co., The 


Associations 


Mohawk Valley Bakers Assn. 

Associated Bakers of Eastern Michigan 

Master Bakers Retail Association of Los An- 
geles County 

San Diego County Retail Bakers Assn. 

Rocky Mountain Bakers Assn. 

Connecticut Bakers Association, Inc. 

Associated Retail Bakers of Greater Wash- 
ington, D.C. 

Georgia Retail Bakers Assn. 

Associated Retail Bakers of Greater Chicago 

Indiana Bakers Assn. 

lowa Bakers Assn. 

Louisville Bakers Assn. 

Potomac States Bakers Assn. 

Boston Master Bakers Assn. 

Associated Retail Bakers of Western Michigan 

Minnesota Bakers Assn. 

Master Retail Bakers of Greater St. Louis 

Missouri Bakers Assn. 

Monmoutk-Ocean County Association of Bakery 
Owners 

New Jersey Bakers Board of Trade—State 

New Jersey Bakers Board of Trade—North 
Jersey Division 

North Central Jersey Association of Bakery 
Owners 

South Jersey Master Bakers Assn. 

Central New York Bakers Assn. 

Master Bakers Association of Richmond Borough 

New York State Association of Manufacturing 
Retail Bakers, Inc. 

Queens Master Bakers Assn. 

Retail Bakers of Westchester County 

United Master Bakers of Bronx and Manhattan 

Western Carolina Retail Bakers Assn. 

Greater Akron Retail Bakers Assn. 

Greater Cincinnati Retail Bakers Assn. 

Oregon Retail Bakers Assn. 

Master Bakers Business Association of Phila- 
delphia 

Northeastern Pennsylvania Bakers Assn. 

Washington Retail Bakers Assn. 

Wisconsin Bakers Association, Inc. 

Milwaukee Retail Bakers Assn. 

Valley Bakers Assn. 

Master Bakers Association of Nassau-Suffolk 
Counties, Inc. 


Joseph 
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N orton Risdal, Director of Products Control, shows 
samples of the test bake to “Mr. American Farmer”’ 
on his tour of the King Midas Offices in Minneapolis. 


Here in the Laboratory we keep a constant vigi- 
lance to make sure that King Midas quality is 
maintained. Our Laboratory is more than just an 
array of the most modern testing equipment. We 
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we keep constant w 





check our finished product with the latest scientific 
equipment anid then a top group of executives, with 
an aggregate of 106 years of King Midas experience, 
judges the finished bake everyday. They add their 
years of experience to the ability of modern scien- 
tific equipment to insure the uniformity and quality 
of King Midas Flour. 
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against TB 
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Our twins t 960 Roses-in-Snow promotion . 
imported Italian red and pink roses, so natural in 
appearance you have to touch them to know they 
are delicately made of plastic! Mothers will love 
these life-like roses in either pink or red . . . and 
appreciate the fact that they are washable and un- 
breakable and last for years. And they’re shown to 
their best advantage in the white plastic bud vase, 
also available for this promotion! 

The “twin” roses plus vase are a new twist for that tried- 
and-true Mother’s Day promotion, Roses-in-Snow 
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Twin Roses for MOTHER'S DAY: 


1960 Roses-in-Snow Promotion features two roses for twice the appeal! 


Cake. Feature the cake PLUS the rose and vase and 
you can ask and get a premium price. . . enough to more 
than cover costs and give yourself a healthy profit!, 


| to really sell your Mother’s Day 
specialties! Look what’s available: 
Imported life-like roses in pink or red 
White star-pattern bud vase that looks like milk-glass 
Mother's Day card to make each order a gift 
Mother's profile stencil for decorating cakes 
Heart-shaped cake doilies 























1960 
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for double the sales, double the profits! 





se Salesgirls' headbands featuring Roses-in-Snow absorption and unexcelled color for 

4. Two big full-color posters on Roses-in-Snow your highest-quality cakes. Talk to 

* Five newspaper ad mats to help you advertise your General Mills salesman about ' 
sk The kit envelope itself, which doubles as a poster Softasilk and all your flour needs. He’s as 
s Booklet packed with formulas and selling ideas been trained to help. 


; ; CASH IN > National Retail Bakers’ Week, April 18-30. 
The jlour that makes the cakes delicious: Softasilk! ATTEND 3 1960 ARBA Convention, Milwaukee, May 22-25. 
A premium-priced product like Roses-in-Snow de- 
serves the finest flour money can buy. That’s why 
Softasilk is such an important part of this year’s 
promotion: because money can’t buy a finer flour, 


at any price. It offers unsurpassed sugar-carrying BAKERY SALES SERVICE 


tolerance, uniform granulation, fine texture, high 9200 Wayzata Bivd. + Minneapolis 26, Minn. 


For your Twin Roses-in-Snow promotion materials and 
kit, see your General Mills salesman next time he calls 


or write: 
Gene 
Mil 
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Kyig the Baker’s Doorbell 


Tastee Bake Shop, Waukon, Iowa, 
has moved to a new Main St. loca- 
tion. 


Hans and Greta Lederer, who op- 
erate Lederer’s Bakery at 884 Sum- 
ner Ave., Springfield, Mass., have 
opened a new Hansel and Gretal room 


in conjunction with their business. 
The owners opened their bakery in 


1937, having come originally from 
Bavaria, Germany, in 1928. 
The Pine River (Minn.) Bakery 


has been reopened following a pro- 
gram of redecorating. 


A. W. Eckheardt has been issued 
a state license to do business as the 
Spudnut Shop at 2009 9th St., Gree- 
ley, Colo. 


Lloyd Phillis has opened Phil’s 
Bake Shop at 782 Colorado Blvd., 
Denver. 





PROVED PRODUCTS FOR PRODUCTION 


PROFITS ...THE 


OLITE WAY 





Valuable Dry Ingredients for your Bread 


Brosoft — A tenderizing agent with high powers 


of emulsification and dispersion. Contains 
Mono- and Di-Glycerides, Lecithin. 


Vita Plus White Culture — Conditions Doughs. 
Extends Tolerance. Stabilizes Fermentation. 


Super Short 


THE 


Brolite Company, Inc. 
1016 Monroe Drive, N.E. 
Atlanta 6, Georgia 


Brolite Company, Inc. 
2921 South Haskell Avenue 
Dallas 23, Texas 





All Brolite representatives are practical and trained bakers 


wus 
wu 


Brolite Company, Inc. 
225 Park Avenue South 
New York 3, N. Y. 


Brolite Company, Inc. 
621 Minna Street 
San Francisco 1, Calif. 


COMPANY, INC. 


of . i | General Offices: 2542 ELSTON AVENUE, CHICAGO 47, ILLINOIS 


Brolite Company, Inc. 
518 First Avenue, North 
Seattle 9, Washington 
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Floyd Clifton, proprietor of Floyd's 
Pastry Kitchen, 1719 Monroe §t, 
Madison, Wis., has opened a branch 
shop in the community’s Westgate 
Shopping Center. Mrs. Wilma Marty, 
Belleville, Wis., will manage the op. 
eration. 


Sale of the property and equip. 
ment of the Joseph Poehlmann Bak. 
ing Co., Milwaukee, has been ap- 
proved in conjunction with filing of 
a petition for voluntary receivership, 

S 

Vogelsang Bakery at Burlington, 
Wis., has announced plans to open a 
shop in Union Grove, Wis., the first 
step in a program of expansion, 
Baked foods will be produced in Bur. 
lington and taken to the Union Grove 
store. 

= 

Fred and Josephine Cotton have 
been issued a state license to do busj- 
ness as Hom-Kraft Bakery at 112 
South 14th St., Canon City, Colo. 

& 

Articles of incorporation have been 
filed for Cox’s Bakery of Fargo, Inc, 
to do business at Grand Forks, ND, 
and also for Cox’s Bakery of Minot, 
Inc., to do business in Grand Forks, 
each listing $100,000 capitalization 
and these incorporators: George Cox, 
G. Dale Cox and George Feldman, 
Grand Forks. 

J 

J. N. Buergisser has opened the 
Arvada (Colo.) Bakery, 5721 Wads- 
worth Blvd., in this suburb of Denver. 

a 

Lester and Lillie RoDea have 
opened the Splendid Variety Bakery 
at 515 3rd St., Berthoud, Colo. 


® 
J&W Distributing Co., Inc., 2415 
East Jackson, Phoenix, Ariz., has 


been opened to handle bakery prod- 
ucts, with Walter Osteicker as presi- 
dent. 

€ 

Gillan Bakery, 120 West Olin St, 
Ft. Collins, Colo., has been openeé 
with N. D. Fuller in charge. 

& 

The Do-Nut House, 2306 E. Platte 
St., Colorado Springs, Colo., has been 
issued a license to do business, with 
Bill Ringler and Frank Shanburg as 
partners. 

@ 

New owners of the White Mountain 
Bakery at Show Low, Navajo Coun- 
ty, Ariz., are John and Jean Marta, 
according to the ownership transfer 
listings. 

e 

East-West Bakery, Inc., Pueblo, 
Colo., has filed articles of incorpora- 
tion to manufacture, buy, sell and 
deal in bread and bread products, In- 
corporators include Glenn E. Short, 
722 E. Fourth St., Alberta C. Short 
and Thomas E. Jagger. Directors are 
the above and Thomas A. Williams. 

e ; 

Sunrise Products, Inc., Scottsdale, 
Ariz., has filed articles of incorpora 
tion, listing $1 million capitalization 
to deal at both wholesale and retail 
in bread, flour, biscuits and muffins. 
Incorporators-directors are Evange 
line Kroh Terheun, 7026 E. MeDon- 
ald Drive, Harrison Kroh Terheu®, 
and John R. McCarty. 

= 

A downtown corner store, at Main 
and Genesee Sts., Buffalo, has beet 
leased by Lippes Bakeries, Ine. The 
store will be rebuilt and mode 
for Lippes at a cost of $150,000. 

= 
Mr. Donut, a doughnut shop, has 
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been opened at Sheridan Drive and 
Sweet Home Rd. in Amherst, N.Y., 
near Buffalo, offering hand-cut dough- 
nuts in 44 varieties. 

* 


The Fruita (Colo.) Bakery has re- 
opened under new managers Mr. and 
Mrs. Wesley Sheppard, formerly of 
Cedarridge, Colo. Mr. Sheppard was 
a bakery superintendent in Albany, 
N.Y., and in other eastern cities and 
has his own business in California. 
He also was at one time manager of 
the National Grain Yeast Co., Chi- 
cago. 

a 

Carlton Waddell is the new owner 
of the Mora (Minn.) Bakery. The 
firm was sold to Mr. Waddell by Mr. 
and Mrs. Philip Olson. 


Aubrey Bickett, Fedora, S.D., and 
Gary McAtee, Rapid City, S.D., have 
taken over management of the De 
Lite Bakery at Howard, S.D. 


The Gingham Pastry Shoppe has 
been opened at Waconia, Minn. Own- 
er of the shop is Robert Salden, for- 
merly of Minneapolis. 


DIXIE LILY 


Plain and Self-Rising 





A flour specially milled for 
the Southern housewife. 


BUHLER MILLS, INC. 


@ Mill & Gen. Offices, Buhler, Kansas 


@ Southern Regional Office, 3387 Poplar 
Ave., Memphis 11, Tenn. ‘ 
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The Bakery Production Man—Management 
Must Have Him on Its Team 


Y supervisors are not worth a 
damn. That’s what I heard a 
plant manager say the other day. (Of 
_ course, he was not in the baking in- 
dustry.) Undoubtedly, this man has 
a problem. He may recognize the im- 
portance of production supervisors, 
but I question whether he has recog- 
nized that the importance and quality 
of production men can be a reflection 
of his own attitude toward them. 

The production supervisor in the 
baking industry—or any industry for 
that matter—is very important. Social 
science researchers have been look- 
ing at and studying work groups and 
work situations for some time to de- 
termine what it is that makes a dif- 
ference between low morale — low 
productivity groups and high morale 
—high productivity groups. For ex- 
ample, William Whyte worked with 
the restaurant industry. He noticed 
that some restaurants and depart- 
ments were more efficient than others, 
and in looking for reasons why, he 
found a key to effective operations 
was the supervisor. 

After extensive study he arrived 
at these conclusions about the differ- 
ences between the effective supervisor 
and the poor supervisor: 

1. The effective supervisor thinks 
in terms of people. The poor super- 
visor thinks in terms of things. 

2. The effective supervisor sees 
the organization in terms of human 





LET YOUR CUSTOMERS EN- 
JOY THAT OVEN-FRESH 
FLAVOR TO THE VERY 
LAST SLICE. 





“ ite jo” Literature 


and Samples 





* Kwik Lok Stock Design Clo- 
sure-Labels. 


* Kwik Lok Assorted Color 
Closures for Code-Dating. 


* Vu-All Plastic Bags. 








* Combination Units That In- 
clude All Necessary Pack- 
aging Supplies. 








WHY NOT PROTECT THAT FRESHNESS 


WITH A RE=-CLOSABLE PACKAGE? 





me | 
* { Wednesday’ 


Kwik Lok Corp., Box 2098 
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Table-Fresh 


IT TAKES JUST A TWIST OF 
THE BAG NECK AND A SNAP 
OF THE FINGERS TO OPEN 
OR CLOSE ANY KWIK LOK’D 
PACKAGE. BREAD THAT IS 
“OVEN FRESH” MONDAY IS 
“TABLE FRESH” WEDNESDAY. 


Yakima, Washington 








By FREEMAN MORGAN, JR. 


relations patterns. The poor super- 

visor sees human relations prob- 

lems as personality problems ignor- 
ing the information, organization 
and the human relations problems. 

3. The effective supervisor looks 
at people objectively and unemo- 
tionally. He accepts them as they 
are and builds on what he has 
rather than on what he ought to 
have. The poor supervisor is blind- 
ed by his ideas on the way people 
ought to act. 

4. The effective supervisor is 
sensitive to the thoughts and feel- 
ings of those around him. The poor 
supervisor is insensitive to the 
thoughts and feelings of those 
around him. 

5. The effective supervisor knows 
he has a lot to learn. The poor su- 
pervisor feels that he knows all the 
answers. 

Along the same lines, the Institute 
for Social Research at a midwestern 
university is running an extensive 
study in several industries to deter- 
mine why some groups are more pro- 
ductive than others. 

Again, a key factor is the super- 
visor. They asked members of the 
high and low morale groups a series 
of questions. Incidentally, the high 
morale group was also the high pro- 
duction group and the low morale 
group was the low production group. 
The significant results were as fol- 
lows: The figures in chart 1 show the 


I’m a relative newcomer to the 
baking industry, but one of my first 
contacts with a bakery was the wrap- 
ping room. I was a member of the 
personnel department responsible for 
supplying laborers to the production 
departments. At 6 a.m. on a Sunday 
morning about seven years ago, I got 
a call from our bakery superintend- 
ent. 

He was in trouble. 


As I recall, only two men out of a 
crew of eight had arrived in the 
wrapping room. He wanted me to get 
anyone I could to fill in. I came down 
to the office and started calling men 
from applications on file. 

I located three young boys who 
said they would work. I went out 
and picked them up and brought them 
in. Needless to say, they were mar- 
ginal employees, and though we have 
no record, I wonder what the cus- 
tomers saw in our packaging the 
next day. 

I asked the superintendent, “Since 
our future is wrapped in every pack- 
age (I had seen a sign to this effect 
over the wrappers) why didn’t he 
use the young boys upstairs greasing 
pans or something and bring down 
more dependable workers to feed 
wrappers and catch bread?” I found 
then that the wrapping room per- 
sonnel were looked upon as second 
cousins in the industry. They were 
called auxiliary, and a baker would 
not work in this area. 





CHART 1 


STATEMENT 
Supervisor thinks of employees as human beings 


rather than as persons to get work done ... 
Supervisor will go to bat or stand up for me ... 


Supervisor pulls for both the men and the company, 


rather than for himself or the company alone 


Supervisor takes an interest in me and understands 


my problems 
Feel free to discuss important things about job 
with supervisor 


Does some good to discuss important things about job 


with supervisor 
Recommends promotions 


High Morale Low Morale 

High Production Low Production 
roup Group 
Sy eee ee 97% 33% 
SR ry ee 87% 30% 
TS ee 86% 29% 
eka eee awe 81% 29% 
See L aks e hes 98% 53% 
eT Tee e 100% 60% 
sheeewn renee 61% 22% 





percentage of yes answers received 
in both groups. 

What can we in the baking indus- 
try learn from this research? 

It is beginning to clearly emerge 
that the production supervisor is very 
important to the success of an opera- 
tion. We must recognize this impor- 
tance by upgrading our production 
supervision. We must establish a 
climate in our industry for develop- 
ment of skills, attitudes and job 
knowledge in production which will 
attract young men who will grow in 
this climate and contribute to the 
welfare and growth of the company 
and the industry. 

Do we have the climate which en- 
courages the development of produc- 
tion people, which encourages young 
men with ability to choose bakery 
production as a career? Do we give 
the same attention to production 
areas that we give to sales? To me, 
an area that throws a little light on 
the subject is the wrapping room 
area. To me, problems in this area 
are a symptom of over-all problems 
in production. That is, our failure to 
recognize the changing times, chang- 
ing relationships and changes in our 
labor market. 


This experience started to raise 
questions, but the questions really 
exploded when I was assigned to a 
bakery to help them with a turnover 
problem. One of the biggest problems 
was keeping men in the wrapping 
room. It was not hard to understand 
why. 

In this plant a wrapping machine 
operator responsible for a $20,000 
piece of equipment was getting $1.80 
an hour; a bench hand was getting 
$1.97 an hour. Twenty years ago, this 
was probably justified. Very little 





GEORGE H. BUFORD 
Flours 
All Grades of Hard, Soft 
and Spring Flours 
Processed Cereals 


2214 Central Ave., Kansas City 2, Kansos 
FAirfax 1-1629 





—— 





—— 


For Quality, Economy and Reliability, Use 
BROWN’S HUNGARIAN 
America’s Premier Cake Flour . 


BROWN’S HUNGARIAN CORPORATION 
25 Broad Street New York City 
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This is the secret of the constant uniformity you 
always find in Morten Milling Company s family of 
fine flours: variety and magnitude of premium 

wheat supply. It is known that the quality of wheat 
varies from year to year in all areas; one year it 

will be top-quality in a given area, the next year it 
will not. This is no handicap to Morten Milling Co. for 
its far-flung grain elevator system gives it such a 


‘vast geographical area from which to select its. wheat 


that maintaining uniform excellence-is no problem. 
First choice — always — on premium wheat — 
that’s the story of successful baking flour, 

and the story of Morten Milling Co. 


WHOLE WHEAT 
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EDITOR’S NOTE: Mr. Morgan is 
with the Kroger Co., Cincinnati. His 
paper was presented before one of 
the sessions at the 36th annual meet- 
ing of the American Society of Bak- 
ery Engineers held in Chicago. 


BPP PDD PD DD DD I™ 


wrapping was being done and a bench 
hand had to do a lot of skilled make 
up, but with our growth and empha- 
sis on commercial products, a bench 
hand often spent his eight hours pan- 
ning dough. 

It took us two hours to train a 
bench hand and three months to train 
a wrapping machine operator. When 
the operator learned of the difference 
in rate he asked for a bench job and 
we were off and running again. 

My point is this: With practically 
all merchandise being wrapped today, 
the wrapping room is as important 
as any other department in the plant, 
but have we fully recognized this im- 
portance, and have we been willing 
to take the initiative and change tra- 
ditional, outgrown relationships? 

Recently, I looked at five union 
contracts. The rates were as follows 
(see chart 2): 





CHART 2 
BAKERY CONTRACT RATES 


eee 2.18 2.26 1.86 1.93 1.79 
Moulder ..c.c0. 2) 226 Ct.) 188 1.22 
Sra 2.11 2.26 1.86 2.04 1.72 
Wrapping ma- 

chine set-up & 

operators .... 2.11 2.10 1.74 1.61 1.68 





These rates were in effect in 1958 
and 1959. Some of them may have 
been changed but I’m sure the ratio 
has not changed. 

The divider operator has an impor- 
tant job, but as times have changed, 
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the wrapping machine operator is 
just as important—if not more so. 
The divider is the cash register of 
the bakery, but the wrapping machine 
is the salesman. Let’s recognize it 
and do something about it. 


Upgrading Personne! 

Upgrading our wrapping personnel 
and giving attention to it can mean 
real dollars. Many bakeries wrap in 
cellophane. We went into it several 
years ago. Cellophane is expensive 
and a lot of dollars can go down the 
drain in cripples and rewraps. Our 
industrial engineering department es- 
tablished a standard for cellophane 
usage per unit. It is a realistic stand- 
ard in most instances, and our plants 
are instructed to wrap according to 
the standards set up. 

Even though we have been working 
on the problem for some time, we still 
ran many thousands of dollars over 
our standards in 1959. That’s just one 
area. I don’t have figures on how 
much product was lost through im- 
proper wrap, but you can see the po- 
tential savings by having an efficient 
wrapping room crew. 

Let’s continue to use the wrapping 
room as a specific example of a pro- 
duction area where we have a big job 
of establishing climate for the de- 
velopment of skills, attitudes and job 
knowledge. 

Let’s recognize the importance of 
wrapping by upgrading wrapping ma- 
chine operators. Times have changed. 
Some companies have recognized the 
need for upgrading personnel. 

One company, going into a new 
automated plant, established wrap- 
ping machine operators in the top 
classification in the bakery at 18¢ an 
hour more than mixers and divider 
operators. I’m not advocating arbi- 
trarily jumping the operators, but I 
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am advocating a serious job evalua- 
tion study in bakeries to recognize 
the changing relationships of jobs 
that have taken place. We, as man- 
agement, have to take the initiative. 
We must have the courage to break 
with tradition and fight for changes 
which will help our operation. 

In the industry, we have fine pro- 
duction schools; but we don’t have 
much on the wrapping phase. We’ve 
thought of setting up a school for 
operators, but I’m sure if this is an 
industry problem a better job could 
be done by our established schools. 
I think we need a good technical 
course for wrapping machine opera- 
tors and wrapping machine mechanics 
in the industry. 

To show what importance manage- 
ment attaches to the wrapping area, 
periodic meetings would be helpful, 
meetings where examples of poor 
packaging are discussed. 

Arrangements could be made for 
the wrapping room foreman to ride 
on routes to see how the packaging 
is holding up and how it compares to 
competitors? Weekly discussions with 
all wrapping personnel to discuss cel- 
lophane usage are helpful. Periodic 
tours of the mixing, make-up and 
oven areas to emphasize how jobs 
are tied to the over-all operation can 
be helpful. 

I have used the wrapping room as 
an example of a production area 
where there is a job to be done to 
establish a climate for the develop- 
ment of personnel. Suggestions made 
for this area would hold true in other 
production areas as well. Each indi- 
vidual company which goes to make 
up this wonderful industry of ours 
has a responsibility to develop pro- 
duction people. 

We must establish the climate in 
all of our production areas which will 
attract young men, enable them to 
grow in the company, and be ready 
for top jobs that open in the future. 

The production supervisor is an 
important member of the manage- 
ment team. He can give you, through 
his crew, a quality product at a cost 
which will enable your sales depart- 
ment to do a job. 

Looking at the over-all picture, let 
us ask the question, “What can we 
do to establish a climate in produc- 
tion?” 

There are four 
swer: 


phases to the an- 


1. Organizational 
company is too small to sit down 
periodically and review where it is 
going and what it has to work with. 
Who is going to be the next produc- 
tion foreman? Who is going to be 
the next superintendent or plant man- 
ager? How far away are they? What 
needs to be done to broaden and de- 
velop them, to get them ready? Don’t 
wait until the opening exists, but 
plan ahead for your organization. 

2. Personnel Selection—As an in- 
dustry, we must attract more top 
notch men at the lower levels through 
high school and college recruiting. 
Today, 33% of all Americans of col- 
lege age attend institutes of higher 
learning as against 4% 50 years ago 
and 40% 15 years from now. 

Are we getting our share in bakery 
production? Because of union situa- 
tions, we may have to establish more 
beginning jobs in the _ production 


Planning — No 
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just have to face reality and estab- 
lish planned management training 
programs where the trainee will be 
unproductive for a year or more. It’s 
costly, but it’s necessary. 

Above all, we are going to have to 
give the young men a chance to as- 
sume responsibility quickly. 

As I see it, we have to establish a 
management team in production com- 
posed of young men with adminis- 
trative ability who have upward mo- 
bility, along with old-timers who 
have processing knowledge. We have 
to move young men who have dem- 
onstrated managerial ability up, even 
though they may not have a lot of 
processing knowledge. 

3. Keyman Evaluation—Letting a 
man know where he stands is very 
important in developing your organi- 
zation. It is through periodic evalua- 
tion sessions that you make clear 
what a man’s responsibilities are. It 
is in these sessions that you can 
jointly establish job-related goals and 
a time that these goals will be 
reached. 

4, Developmental Activities—From 
the evaluation session can come clues 
for developmental activities. To es- 
tablish our climate we must demon- 
strate to our men that we are inter- 
ested in growth by encouraging them 
to attend management seminars, and 
university programs; encourage them 
to visit other companies; encourage 
outside participation in production 
clubs and community affairs. 

Above all, delegate for develop- 
ment. Let the man use his abilities to 
the utmost. A problem with college 
graduates in production at the fore- 
man level is the lack of responsibility 
they have. Encourage your supervis- 
or with ability by giving him special 
assignments. Don’t be afraid to let 
him make a mistake. If you assign 
him to a department, let him run the 
department as if it were his own busi- 
ness. 

Resolve that you will establish for 
your production people, both present 
management and prospective man- 
agement, a climate which will have 
them striving for job competence, 
preparing for promotion and contrib- 
uting to the growth of your company, 
and through your growth, the growth 
of the industry. 

The production man is very impor- 
tant to the industry. We have a big 
job ahead to get the right men to 
take this important role. 
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ABA PLANS—Plans for the 1960 annual convention of the American Bakers 
Association were put into motion at a recent meeting of the 1960 convention 
committee held in Chicago. Attending the meeting were (left to right) seated: 
Louis E. Caster, Rockford-Colonial Bakery, Rockford, Ill., ABA chairman; 
E. E. Kelley, Jr., Butter Krust Bakeries, Lakeland, Fla., ABA president; 
R. Newton Laughlin, Continental Baking Co., Rye, N.Y., ABA first vice 
president and general chairman of the convention; Harold Fiedler, Chicago, 
ABA secretary, and Raleigh A. Yaeck, Jersey Bread Co., Toledo, chairman, 
Whelesale Bread Branch. Standing, (left to right): Wayne P. Williams, 
Williams Baking Co., Inc., Scranton, Pa., chairman wholesale cake branch; 
Edward T. Gilchrist, Hough Bakeries, Inc., Cleveland, chairman, Multiple 
Unit-Retail Branch; Hellmut W. Stolle, Stolle’s Bakery & Delicatessen, Chi- 
cago, chairman, Retail Branch; L. Carroll Cole, Cole Bakeries, Inc., Muske- 
gon, Mich., president, Associated Retail Bakers of America, and Ernst H. 
Struckmann, Mrs. Smith’s Pie Co., Pottstown, Pa., chairman, Wholesale Pie 
Branch. William M. Browning, Donaldson Baking Co., Columbus, chairman 
of the Home Service Branch, was unable to attend the meeting. The ABA con- 
vention is scheduled to be held at the Hotel Sherman in Chicago, Oct. 15-19. 
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Southern Bakeries 
Elects Directors, 


Declares Dividends 


ATLANTA, GA. Stockholders of 
Southern Bakeries Co., at the annual 
meeting, reelected seven directors 
and added W. Clair Harris, Winder, 
Ga., industrialist, and Carl V. Dendy, 
Atlanta, vice president in charge of 
production operations, as new direc- 
tors, according to Ogden A. Geilfuss, 
president. 

Mr. Harris is president of W. C. 
Harr’s and Co., and vice president of 
Chadbourn-Gotham Co., serving as 
general manager of its Carwood di- 
vision in Winder. He also is a direc- 
tor of the First National Bank and 
Piedmont Southern Life Insurance 
Co., both of Atlanta. 

Mr. Dendy, who directs production 
and industrial relations among 
Southern’s 18 plants, is an attorney 
by training. He joined the company 
in 1948 in the general office purchas- 
ing department. Rapid advancements 
shifted him through assignments in 
accounting, internal auditing, indus- 
trial relations and office administra- 
tion. After serving as assistant to the 
president, he was elected vice presi- 
dent in 1958. 

In other action, directors declared 
regular quarterly dividend No. 91 of 
12%¢ on both preferred and com- 
mon stock shares; an additional pref- 
erence dividend (No. 99) of 12%¢ on 
preferred shares, and 18%¢ interest 
to holders of $10 debentures. Divi- 
dends were payable April 1 to stock- 
holders of record March 24, 1960. 

Directors reelected include: Rich- 
ard T. Brewster, Jesse Draper, Mr. 
Geilfuss, Granger Hansell, Alton F. 
Irby, Jr., J. O. Shuford, executive 
vice president and treasurer and B. 
Earle Yancey. 

In reviewing the year’s operations, 
Mr. Geilfuss explained that 1959 “was 
a record year, both in sales and prof- 
its.” 
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NEW BULK METHOD 
TESTED FOR FLOUR 


ad 


MONTREAL—A new method trieg 
here reportedly handles flour in bulk 
in up to 100,000-Ib. lots. In a tegt 
shipment, Ogilvie Flour Mills (Co, | 
Montreal, loaded 50 tons of flour ip. 
to a new covered hopper-type railway 
car with a baked resin coated ip. 
terior. The car, built by Canadian 
General Transit Co., moved by Cang- 
dian National Railways to Halifax 
where flour was syphoned to a spe. 
cially-built aluminum highway tank 
truck with 50,000-lb. capacity. At) 
Ben’s Bakery, Ltd., the flour wag | 
pumped under pressure into storage 
tanks. The methods, it was claimed, 
cut loading and unloading time in 
half. 





Continental Re-elects 
Five Board Members, 
Expands Stock Plan 


RYE, N.Y.—Stockholders of Con- 
tinental Baking Co. have re-elected 
five members of the board of direc- 
tors to three-year terms, and expand- 
ed the company’s stock option plan 
at the annual meeting here. 

The five directors re-elected were 
Ellis C. Baum, a vice president; Ro- 
bert L. Clarkson, chairman of the 
board of American Express (Co, 
George E. Egger of Louisville, Ky,; 
William Fisher, secretary and treas- 
urer of Continental Baking, and Al 
fred R. Thomas, executive vice pres- 
ident of Cyprus Mines Corp. 

The new option plan provides that 
officers, executives and other key 
employees may obtain options to pur- 
chase a total of 93,000 shares of the 
company’s stock, a little less than 
5% of the number of shares now out- 
standing. The list of possible grant- 
ees of options is estimated at 250. 
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TODAY'S MODERN BULK FLOUR MILL 


WEBER’S BULK FLOUR PLANT, pictured at the left, 
is an integral part of today’s modern flour mill. The 
process of converting the milling industry from sacks to 
bulk requires modern bulk flour storage and handling 


facilities to replace the old sacked storage warehouse. 
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Bulk Handling of Ingredients 


HE beginning of the sixties 

marks the end of an era in the 
baking industry. At long last we are 
making substantial progress toward 
complete mechanization of bread 
making. 

Perversely, we started this move- 
ment toward the tail end of the pro- 
cess. We made the bread move, with 
little help from man, from the oven 
through the depanner, through the 
cooler, through the slicer and wrap- 
per and to the door of the delivery 
truck. Then we attacked the middle 
section with the continuous doughing 
process. The materials are dumped 
in while the wheels spin and the 
dough squirts into the pan. 

Now attention is focused on the 
automatic assembly of the materials 
of bread making and that spells out 
the subject of this discussion: “The 
Bulk Handling of Flour, Sugar and 
Shortening in Bakeries.” 

The bulk handling of each of these 
materials has been ably discussed 
from this platform before, but the 
society feels there are aspects which 
merit repetition and emphasis. Fur- 
thermore, we are now in position to 
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briefly review results of the use of 
these systems and to point up some 
of the possible errors in their appli- 
cation. 

In order of interest throughout the 


industry, bulk handling of flour 
comes first; then sugar and last 


shortening; we will discuss them in 
that sequence. 

The hardware common to the three 
are tanks, pumps, pipes and measur- 
ing devices; there the physical simi- 
larity ends. The economic benefits 
common to the three are: Money 
saved, money saved and money saved 
in that order. 

The bulk handling of flour pneu- 
matically has long been overdue in 
our industry. Archimedes invented 
the screw conveyor and it is still 
known as the Archimedes Screw. 
The bucket elevator is of Egyptian 
origin and is still in use along the 
banks of the Nile in regions not noted 
for efficiency or sanitation, so I 
won’t mention the name of its in- 
ventor. 

With reference to bulk flour bin 
design, there are sound applications 
for both the horizontal bin in-doors 
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and the vertical type out-of-doors. 
Some of the vertical bins have re- 
cently found their way in-doors. In 
regions of extreme change in tem- 
perature, in-door bins may be advis- 
able if adequate space is available; 
but this space should be vertical as 
well as horizontal. The shorter and 
narrower horizontal bins are more 
efficiently loaded than the long and/ 
or wide bins. It is obvious that the 
levelling off of the load in the bin 
fed by an air tube becomes more dif- 
ficult as the length and width of the 
bin increase. 

The two standard methods of un- 
loading both horizontal and vertical 
bins are screw conveyors and de- 
clined air chutes. Air chutes are the 
popular and logical choice for verti- 
cal bins and can be used on horizon- 
tal bins where there is adequate 
height. 

Serew conveyors, nonetheless, can 
be made to unload a horizontal bin 
cleanly if the hopper bottoms are 
properly faired into the screw trough. 
That is, if the trough is designed as 
an unbroken continuation of the hop- 
per sides and not a separate, semi- 
circular trough welded or bolted on- 
to the hopper sides. The hopper bot- 
tom should wrap itself around the 
bottom of the screw so that there 
are no compound angles in the slope 
and a minimum of joints to brake the 
gravity flow of flour-to:the screw. 

It is a well known principle that 
the hopper slopes should be as steep 
as bin height allows, and in no case 
should they have less than a 60° 
angle. 

There has been some debate among 
sellers of bins over the relative mer- 
its of bolting or welding the sections 
together. Neither type leaks when 
properly assembled, and both types 
necessarily are fabricated with a 
combination of bolting and welding in 
varying proportions, so there seems 
to be little sound basis for the argu- 
ment. 

There are a limited number of in- 
sulated outdoor bins in use, but since 
aerated flour itself is an efficient 
insulator and slow to pick up or give 
off heat by conduction, the principal 
function of the insulation is to pre- 
vent condensation on the inner walls 
of the bin. This applies principally 
to the empty space in the bin above 
the level of the flour. 

Another method just coming into 
general use is to mount an exhaust 
blower on the bin top and operate 
it intermittently by automatic con- 
trol. This equalizes atmospheric con- 
ditions in and out of the bin and 
thus helps to prevent condensate 
from forming on the side walls and 
draining down into the flour. Such 
condensation drains produce dough 
balls in the bins and when the stor- 
age bin starts to spout dough, that 
is carrying automation a bit too fast 
and too far. 

With outdoor bins, special care 
should be taken to prevent rain leaks 
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help of wind, seems to get into bins 
which are tight enough to prevent air 
from getting out. 

A frequent fault in bin design js 
a shortage of breather vent area. 
There is no harm in having too much 
breather area. There is considerable 
harm in not having enough. It is ad- 
visable to double the bin manufac. 
turer’s recommendations in most 
cases unless it can be definitely de- 
termined by experience elsewhere 
that sufficient area has been provid- 
ed. 

The most efficient means of ex. 
hausting the air is by suction blower 
and filter, but this is most costly. 
Bins in a group can be interconnect- 
ed by looped ducts from bin top to 
bin top so that the vents in every bin 
in the group help to remove the 
blower air when any one bin in the 
group is being filled from truck or 
car unloader. 


Truck Hauling 


There are some indications that 
trucks may eventually haul more 
flour to the bulk bins than freight 
cars. We constantly hear that there 
is now and will be an even greater 
shortage of cars for flour shipment. 
There is good reason to believe that 
bakeries may convert to bulk flour 
faster than cars can be built to sup- 
ply them. Also, there is some buying 
of trucks by the bakeries. 

The process of cleaning cars at the 
mills between hauls is quite costly. 
Nevertheless, there are certain con- 
ditions under which (and certain lo- 
calities in which) trucks cannot com- 
pete successfully with freight car 
shipment. 

Freight car unloading equipment 
adds an $8,000 to $10,000 equipment 
package to the baker’s bulk system. 

Freight cars are unloaded both by 
suction and pressure, with virtues 
claimed for both methods. The votes 
seem to favor pressure unloading 
based on the knowledge we have at 
this time. The pressure system is in 
wider use. 

Some of the earlier installations of 
bulk flour systems were rigged for 
re-aeration of the flour by trans- 
ferring it from one bin to another. 
This, in the experience of most users, 
proved of little or no value. The 
theory is that the flour in the initial 
air handling is sufficiently exposed to 
the air for complete oxidation or 
“aging.”’ Flour chemistry is beyond 
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The province of this paper, except in 
its direct relation to the equipment 
involved. 

There also seems to-be a declining 
interest in the ability to blend flours 
in the bulk systems. This may be 
inspired by the fact that accurate 
plending is difficult to achieve in air 
handling without complicated and in- 
tricate control equipment such as 
robot operated gates on the flour 
chutes to the feeders; the inter-lock- 
ing of the speed changes on the feed- 
ers; positive infinitely variable speed 
control on the changers. 

The interlocking of the variable 
speed controls assures against over- 
loading the lines and underloading 
the lines. They should be so iiiter- 
locked that when one feeder in a 
blending system is set to draw 40% 
of the full line load, the mating feed- 
er automatically is set for 60%, and 
so on across the scale. A good blend- 
ing system also calls for remote con- 
trol, and that further complicates 
price and plan. 

Most bakers agree that the mil's 
are doing a better job of blending to- 
day. Unless flour blending in the bak- 
ery is an absolute requirement of the 
baker, the bulk system is better off 
without it. 

Inasmuch as this subject is aimed 
principally at bulk handling, and in- 
asmuch as pneumatic in-plant hand- 
ling is a separate entity and has been 
much longer in use, we shall by-pass 
that phase except for a brief refer- 
ence to dusting flour draw-off. This 
is a feature sometimes overlooked in 
bulk system handling. 


Dusting Flour 

One method of getting dusting flour 
out of a bulk system is to provide 
an additional flour scale weigh hop- 
per in the air line loop. A s'mpler 
and less costly method in terms of 
equipment is to return the residue 
from the flour scale air line and di- 
vert it to a flour dust receptacle. 

More flour will be needed for dust- 
ing than isnormally accumu’a‘edir m 
residue, SO a means can be provided 
in the control panel for by-passing 
the flour scales in the loop to bring 
the total flow to the flour dust re- 
ceptacle. 

The flow of flour to this receptacle 
should be controlled by a momentary 
contact button so that the flour will 
stop the moment the button is re- 
leased by the baker. 

One common problem with bulk 
flour systems is the lack of inventory 
control. There are several proposed 
methods under study for determining 
the quantity of flour in a storage bin 
volumetrically. This is the direct ap- 
proach in the light of today’s knowl- 
edge. The plan of mounting bins on 
scales has been proposed, but the cost 
of such equipment for a group of bins 
is out of proportion to its needs. 

Some bakers have equipped bulk 
Systems so that an undesirable ship- 
ment of flour can be returned from 
bin to truck or car. Such equ‘pment 
is seldom requested, and those who 
have it find rare opportunity for its 
use. 

The return of rejected flour from 
bin to car or truck is accomplished 
mainly by hose switch and requires 
little in the way of additional equip- 
ment. The job of returning flour to 
a car, however, is not a simple one. 

There are normally six filling ports 
on a flour car, and each must be 
tapped in turn with nozzle and hose 
if the car is to be completely and uni- 
formly filled. This also entails mov- 
Ing the car breather vents from port 
to port as the nozzle is moved. 

High and low: bin controls take 
Several forms, and none are as good 
a we need. We hope for early im- 
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provement. Some inefficiency in these 
devices is not a major problem; they 


are used principally for indication 
through pilot lights instead of for 


control. The high control is often 
used to break the circuit to the flour 
truck outlet or the freight car un- 
loading equipment to prevent over- 
filling of the bin; but if the bins are 
properly sized there is small likeli- 
hood of overfilling them. 

Electrical control panels for bulk 
flour systems should include, within 
their enclosure, the circuit-breaker 
or fused disconnects required by the 
code and the magnetic starters for 





all the motors in the system, as well 
as the time delay relays and terminal 
blocks. 

The inclusion of circuit breakers 
and magnetics materially reduces the 
baker’s field wiring cost and relieves 
the wall of a multiplicity of individ- 
ual boxes and a spaghetti-like tangle 
of conduit. 

It is safe to say that a bulk flour 
system will save any baker money. 
I can think of only one exception, 
and that would be bakers in Hawaii, 
until that state gets a flour mill. 

Here is an itemized list of savings 
as recorded by a Texas bakery which 
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receives shipment by freight car. The 
tangible savings per hundredweight 
are: 


BOE cstnccccncecccssccdeseoos $0.13 
Dumping and handling ........ 02% 
Unloading from car .......... .02% 


be nace dacs $0.17" 

To offset this total the resale of 
the sacks brought two cents each, 
so the net tangible saving is 15144¢ 
per hundredweight to which must be 
added the intangible savings such as 
floor space; reduced cleaning cost; 
lower dust loss and lower flour in- 
ventory. 

I am assured that the flour inven- 


Total saving 





SERVICES 


ARE YOURS WHEN YOU USE GENERAL AMERICAN’S AIRSLIDE® CARS 
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Testing Service—General American will pre- 
test your product to determine handling character- 
istics. Tests conducted in General American’s 
laboratories will assure the most efficient bulk han- 
dling of your product. 


A fleet of cars is provided by General American for 
full scale road test operation when laboratory re- 
sults indicate that your commodity’s flow proper- 
ties are marginal. 


Supervisory Service—General American will fur- 
nish experts to supervise your initial unloading. These 
specially-trained men are there to insure maximum effi- 
ciency of your unloading operations. 


Maintenance Service—General American mainte- 
nance assures maximum “‘in-service” mileage for your 
Airslide Cars. A nation-wide network of maintenance 
shops is staffed by skilled technicians to keep your 
cars rolling. 


Airslide® & Dry-Flo® Car Division 
GENERAL AMERICAN TRANSPORTATION CORPORATION 


135 South LaSalle Street 


* Chicago 3, Illinois 


In Canada: Canadian General Transit Co., Ltd., Montreal 


Offices in principal cities 




















Protein content can be a very mis- 
leading standard of baking perform- 
ance. It’s been abused to the point 
where some bakers place protein con- 
tent above protein quality. But protein 
quality is essential for baking uni- 
formity. For example, you can take 
two flours that are exactly alike in 


~ Dont be 
fooled 


_ protein 
content 


every respect—including protein con- 
tent. Yet one will make much better 
bread than the other. Pillsbury scien- 
tists have found that the difference 
is due, not to the quantity of protein, 
but to the quality of the protein. Pills- 
bury uses many new scientific meth- 
ods—the results of Pillsbury research 








—to evaluate the quality of protein. 
The resulting flours assure you con- 
stant and uniform performance every 
time. That’s one more reason why it 
pays to bake with the best—Pillsbury. 


Pillsbury @ does it 
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tory can release to the baker a con- 
siderable sum of money which has 
not been working for him, and that 
brings to mind one more important 
point: The storage capacity needed 
with use of a bulk system. 

It is almost unanimously agreed 
by bakers who have had experience 
with bulk that air-handled flour 
should be used as soon as possible. 
Thus, the shorter the interval from 
mill to mixer, the better the bread. 

This means that flour inventory 
can be reduced to the absolute mini- 
mum and that the amount of flour 
stored is determined solely by the 
rate of use, its availability and the 
time required for delivery from the 
mill to your plant. 

“Buying Is Easy’ 

For those contemplating the pur- 
chase of bulk systems, I have heart- 
ening news. The buying is easy. Just 
hint and you will be swamped with 
plans, prices and advice. The service 
up to the point of quotation is excel- 
lent. There are more sellers and man- 
ufacturers of bulk flour systems turn- 
ed loose on the baking industry today 
than there are cows and insurance 
companies in Texas. 





all white 
BIRCH 
7-ply 3/8” 
PEEL BOARD 


uniform grain, rounded edges 
outlasts all other boards 
LOW, LOW PRICE 

FAST, FAST DELIVERY 


from east and west coast 


warehouses 
Write, Wire, Phone TODAY 
120 E. 56th St. 
north. New York 22 
american Plaza 1-3236 


P woo Cable: 


CORPORATION Northamply, N.Y. 
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Evans Milling Co., Inc. 
INDIANAPOLIS, IND., U.S.A. 
Manufacture Kiln-Dried 
DEGERMINATED CORN PRODUCTS 


Capacity, 16,000 Bushels 








ACME RYE 


A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 


FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 
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Inasmuch as they all offer some- 
what similar components, put to- 
gether under slightly varying schemes 
and descriptive names, the buyer is 
reduced to selecting (a) The supplier 
in whom he has the most confidence, 
(b) the one most capable of backing 
his guarantee with service and (c) 
the one with the most reasonable 
price. Make certain that (c) is your 
last consideration. 

Rival claims sometimes will be fab- 
ulous, always conflicting and confus- 
ing unless you first form a clear 
conception of what you want to ac- 
complish with a bulk flour system. 
Observe the bulk systems in other 
bakeries and talk to the users at the 
level of superintendent and mainten- 
ance man. 

This brings us to the subject of 
bulk sugar; the term “bulk sugar” 
in the subject is intended to cover 
all bulk sweeteners in all forms as 
used by the bakers. About 95% of 
the sugar systems in use in bakeries 
are liquid systems, due largely to 
simplicity in handling. 

With few exceptions the bulk gran- 
ulated systems in bakeries serve cake 
departments. A few of the very large 
bread bakeries of the country have 
bulk granulated sugar systems inte- 
grated with automatic batching. 
These were developed when liquid 
sugar had a more restricted distri- 
bution. 

Admittedly, there are some baked 
products in the cake and cookie cate- 
gory which can’t absorb all of the 
water in liquid sugar. 

Screw conveyors and bucket ele- 
vators and drag-link conveyors are 
being used to move bulk granulated 
sugar in most of the systems in use 
today. The movement of granulated 
sugar again is now gaining currency, 
but it is not completely out of the ex- 
perimental stage because of the high- 
ly abrasive action of sugar and be- 
cause of its tendency to cake. 

These problems are being solved, 
and it is reasonable to expect that 
the air-handling of sugar will soon 
be somewhere near a par with the 
air-handling of flour in cost and effi- 
ciency. 

Liquid sugar has one outstanding 
advantage over other liquid sweet- 
eners for use in the bakery in that 
it can be refrigerated. 

Too many mixers are short of 
jacket cooling capacity and can use 
an assist. When any liquid sweetener 
is used instead of a granulated sugar, 
a large proportion of the chilled wa- 
ter must be deducted from the batch. 
Liquid sugar can be brought down 
to 45°, and this compensates for loss 
of this chilled water, with a few 
BTU’s to spare. 

Where jacket cooling is more than 
adequate, corn syrup can be used ef- 
ficiently with heat applied to the 
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* Our brands have become identified with quality the world over. 


Extensive experience with top — wh 
our 


and Oregon milled in the la 
of consistent uniformity and h highe 


eats from Montana, Idaho, Washington 


mill on the West Const means flours 


st quality. 


ORIGINATORS OF THE EFFICIENT AND ECONOMICAL BULK-PAK FLOUR BIN 


FISHER FLOURING MILLS CO., Seattle, U.S.A. 
Domestic and Export Millers 
CLIFF H. MORRIS & CO. 


Eastern Representative 
82 Beaver Street, New York City 





storage tank. It is seldom necessary 
to heat the distribution lines if a 3” 
pipe size is used between tank and 
mixers. 

I am advised that some of the 
blends of corn and cane liquid can 
be piped successfully without use of 
tank heat. This will depend on the 
proportion of the blend; recommend- 
ations of the supplier should be fol- 
lowed with regard to the proper tem- 
perature at which to handle the prod- 
uct. 

Refrigeration of liquid sugar calls 
for a special chiller designed for 
syrup through which the sugar is 
continuously circulated. The average 
3-mixer plant requires five tons of 
refrigeration for liquid sugar. This 
adds about $3,000 to the cost of the 
system over that of a non-refriger- 
ated system. 


Metering Sugar 


Metering of the sugar into the 
mixer is being successfully accom- 
plished by meter or by metering pump 
and time-controller. Both can be cali- 
brated to a degree of accuracy ac- 
ceptable to the baker. In the use of 
a metering pump, the sugar flows 
directly from pump to mixer. In the 
use of a meter for measuring the 
fluid must pass through and actually 
drive the measuring device. But the 
meter has a totalizer and the con- 
troller does not and the totalizer sim- 
plifies inventory check. 

Sugar storage tanks should have an 
interior plastic coating of a type ap- 
proved by the refinery; they should 
have air circulation with the air fil- 
tered and sterilized by ultra violet 
ray lamp. Level gauges are of the 
sight tube type or the float type. The 
float, although more costly, can be 
used to signal a low level and to 
prevent over-filling by breaking the 
circuit to the delivery truck’s power 
outlet. 

The sight tube can be used only 
for inventory check. 

With regard to storage capacity, 
single tanks are more commonly used 
with a capacity for one load-and-a- 
half. Larger tanks may be justified 
where deliveries are not prompt. The 
use of two tanks is rare and is only 
justified by abnormally high rate of 
use. There is no need to rotate tanks 
for cleaning purposes. The liquid 
sweetener is—or should be—delivered 
bacteria free, and it remains in a 
closed system exposed only to filtered 
and sterilized air. 

One refinery recommends cleaning 
of the tank and system at nine-month 
intervals; then the principal reason 
for the cleaning is to remove crys- 
tals. Some bakeries clean at six- 
month intervals. The rate of crystal- 
lization within the system may vary 
under different plant conditions. 

Turning to the economics of a liq- 
uid sugar system, here is a tabulation 
of savings over the use of bagged 
sugar in one Southwestern bakery. 
The figures reflect the savings per 
hundredweight. 


Liquid cane sugar ........... $0.20 

DO OE cc bnccccccndscd 02% 

In-plant handling ............ 03 
Total tangible savings ...... $0.25% 


Intangible savings upon which 
they could not place a dollar value 
are: The recovery of considerable 
floor space in the storage area; elimi- 
nation of wastage and invisible loss 
and a lowered inventory. 

In assessing the value of a liquid 
sweetener system to your operation, 
the principal factor will be the differ- 
ence in cost between bagged and liq- 
uid; this can have a wide variation, 
depending on your distance from the 
refinery. The other factors are more 
or less equal and constant. 
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The case for bulk liquid shortening 
can be more clearly defined. Buk 
shortening systems have a more unj- 
versal application due to the faget 
that tank shortening and lard are 
economically available in all sections, 

Here the difference in materia] 
cost between packaged goods and 
bulk liquid is the big factor. The min. 
imum saving in our experience is $2 
cwt. This applies to bulk lard. In the 
case of the higher-priced shortenings, 
we have records of a $4 cwt. Saving 
in raw material cost. 

There are in-plant savings also, but 
they are so overshadowed by the say- 
ings in material cost that they are 
hardly needed to justify the invest. 
ment in bulk shortening systems. 

The physical equipment for bulk 
shortening systems takes two main 
forms: The simpler is to enclose two 
tanks with their pumps and mani- 
folding in a heated room; add to this 
the necessary heated lines to the 
mixers. 

The second is known as the “Pack- 
age Unit.” This storage unit is de- 
signed for indoor or outdoor location 
and consists of two tanks within a 
tank. The outer enclosure also houses 
pumps and manifolding. Heat is cir- 
culated within the larger tank around 
the smaller tanks and around the 
pumps and manifolding. The package 
unit, often referred to as the “‘ther- 
mos bottle” type, needs no walled-off 
enclosure when installed indoors. 

Tank trucks which deliver lard and 
shortening seldom have built-in un- 
loading pumps; so it is standard prac- 
tice to include this pump in all bulk 
fat systems. Some systems include a 
strainer in the line before the pump, 
although this is not an absolute re- 
quirement. 

If you can depend on clean Jard 
from your supplier, the strainer may 
be more of a liability than an asset. 
Unless the strainer can be located 
in a heated area, such as inside the 
heated room or inside the package 
unit, the screen is subject to blind- 
ing by congealed fat, and this calls 
for frequent clearing. Shortening is 
always cleaner than lard. It has no 
association with hogs. 

Liquid level gauges should be of 
the float type rather than the sight 
tube because of the need to use them 
for the operation of controls and sig- 
nals. When the liquid reaches a low 
level in the tank the operator should 
be signalled, either by light or audi- 
ble warning device so that the dis- 
pensing system can be switched from 
the empty to the full tank at the 
proper moment. 

At the high level position, the 
gauge should operate to break the 
circuit to the truck unloading point 
to prevent over-filling. 

A means of stirring the stored ma- 





RUNCIMAN MILLING CO, 
MANUFACTURERS OF FINEST 
MICHIGAN SOFT WHEAT FLOURS 
Plain and Self-Rising 
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‘*‘DIAMOND D” 


A High Grade Bakers’ Spring Patent 
Milled Under Laboratory Control 
from Montana Spring Wheat 
Sheridan Flouring Mills, Inc. 
SHERIDAN, WYOMING 
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“Golden Loaf’’ Bune" 


The Flour with the Doubt and 
Trouble left out 
TENNANT & HOYT COMPANY 
Lake City, Minn. 
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terial should be provided as some ele- 
ments in the compounded shortenings 
will stratify or settle out when undis- 
turbed. It is undesirable, costly and 
complicated to have moving agitators 
in these tanks, so the logical method 
of stirring is by pump return. 

This can be done automatically by 
returning a portion of each draft, or 
it can be done at the beginning of 
each production day by pumping the 
lard out of the bottom of the tank 
and back into the top for a complete 
turn-over of the supply. The mani- 
folding must be specially designed for 
either process. 

Lard is subject to staling, and that 
is the prime reason for rotating 
tanks. Tanks should have an ap- 
proved interior coating to facilitate 
cleaning and to minimize residual ad- 
hesion. 

The best bulk lard systems protect 
against rancidity by maintaining a 
constant, controlled-pressure nitro- 
gen blanket over the lard level in the 
tank. A dry nitrogen is introduced 
into the tank at very low pressure 
automatically as material is drawn 
out. This provides absolute protection 
for oxygen-sensitive ingredients. Lard 
can be stored under nitrogen for in- 
definite periods without measurable 
rancidity. 

The best bulk systems also em- 
ploy a holding tank located close to 
the dispensing points. A fixed liquid 
level is maintained by float switch in 
this tank and the temperature of the 
fluid in the holding tank is thermo- 
statically controlled to just above 
melting point. The lard or shorten- 
ing is metered directly out of this 
tank into the mixers. 

Distribution lines must be heated, 
and the most approved method of 
accomplishing this is by internal heat 
tracing. Conduit and heat cable are 
threaded into the fluid line, and here 
again, the temperature is thermo- 
statically held to just above the melt- 
ing point of the fluid being circulated. 

Shortening, like liquid sugar, can 
be measured into the mixer either by 
a meter across the line or by a meter- 
ing pump controlled by a timer. If a 
meter is used, it should be free of 
brass or bonze parts to avoid verdi- 
gris. This usually limits the choice 
to a stainless steel meter, which is 
about three times the cost of a meter 
of standard construction or a meter 
with stainless mechanism, which is 
about twice the cost. 

A meter of black iron and mild 
steel construction would not have the 
wearing quality in its moving parts 
and, to the limit of my knowledge, 
no such meter is available at this 
time. 

Again, as in the case of sugar, the 
use of a metering pump and timer 
eliminates one restrictive device 
through which the fluid must be 
pumped enroute to the mixer. The 
extra cost of a meter suitable for 
lard is an additional reason for. the 
use of a metering pump in the bulk 
fat system. 

This covers sketchily, but as com- 
Pletely as time allows, our discussion 
of the individual bulk systems. It is 
hoped that the questions which it de- 
velops from the audience will fill the 
voids. 

With a return to the general sub- 
ject of bulk systems, a brief refer- 
ence to maintenance is indicated. 
There is a well-worn bromide to the 
effect that every new machine which 
Saves a baker adds a mechanic. This 
Is a stupid statistic. 

There is no denying that addition- 
al machine equipment increases the 
burden on plant maintenance, but not 
quite in that proportion. This extra 
burden on the maintenance depart- 
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ment must not be ignored by the 
baker. There is a tendency to do so. 


Automation Gaining 

Automation has been gaining in 
home bakeries faster than the plant 
engineer can cope with it. Give your 
plant engineer the tools and the help 
he needs to meet these growing de- 
mands. 


If some of you bakers will take 
time to examine the record, you may 
find that your plant engineer is the 
most over-worked man in the com- 
pany, with the possible exception of 
yourself. 


The plant engineer is today’s for- 


gotten man at the bottom of this 
automatic heap. Discount the sales- 
man’s claim that his equipment is 
trouble-free. The machine which 
gives no trouble and needs no main- 
tenance will have no moving parts 
and that machine hasn’t been devel- 
oped yet. When we have perfected it, 
we will find that the Russians invent- 
ed it first and that the Japanese are 
making it for half the price. 

In conclusion, your adoption of 
automated materials handling today 
may not mean the difference between 
success and failure for your business 
but such bulk systems are vital, in- 
tegrated parts of complete automa- 
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tion. And for that you are develop- 
ing a progressively increasing need. 

You are caught in a squeeze be- 
tween constantly rising material and 
production costs and more or less 
stabilized bread prices. This unbal- 
anced status has behind it all the 
forces of organized labor and all the 
blessings of bureaucracy. 

The challenge is upon you to use 
every practical device to help solve 
this problem. And the factors which 
merely help you today may well save 
you tomorrow. This is the challenge 
of the times, and it is the responsibil- 
ity of the leaders of our industry to 
meet it with wise, strategic planning. 
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APRIL SPECIAL—This Harlequin fruit-filled coffee cake is one of five spe- 


cialties being promoted by bakers across the U.S. 


during National Retail 


Bakers Week April 18-30 (a bakers’ dozen of days). The coffee cake will make 
an excellent breakfast treat—or any meal—and is laced with icing, plus the 
value of longer life and moisture-keeping quality. 
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Spear Seed Envelopes 
AMERICA’S FINEST 


Made Only by 
HEINRICH ENVELOPE CO. 
108 Washington Av. N., Minneapolis 1, Minn. 








Wisconsin Rye Flour 


We Specialize in Dark Varieties 


Frank JAEGER MILLING Co. 
DANVILLE P.O. Astico WISCONSIN 
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SPRING .. HARD WINTER .. SOFT WHEAT 
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Chase Bag Names 


New Product Manager 

NEW YORK—tThe Chase Bag Co. 
has named James F. Pouchot as prod- 
uct manager of waterproof and 
crinkled paper products. He is con- 
nected with the firm’s general sales 
offices in New York City. 

Mr. Pouchot joined Chase Bag in 
1953 after 16 years as promotional 
director of the Textile Bag Manufac- 
turers Assn., Evanston, Ill. After 
serving Chase as a sales representa- 
tive for two years, he joined the gen- 
eral sales department and has been 
active in the promotion of specialty 
packaging products since that time. 

Mr. Pouchot is a native of Chicago 
and a graduate of the University of 
Illinois. 
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Exceptional Bakery Flours 
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THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 


PLA-SAFE 


Grain Storage 4,700,000 Bus. 
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entenmial mitts, inc. " 


1464 N. W. Front Avenue, Portland 8, Oregon 
Cable address: Centennial Mills, Inc., Portland, Oregon 


® Domestic and Export Millers. 
© Experienced in all types of bulk delivery. 


© Complete line of fine quality 
Bakers’ Flours. 


Standard Brands 


Reports Increase 
In Sales, Earnings 


NEW YORK —Standard Brands 
continued its upward trend of sales, 
earnings and dividends in 1959, Joel 
S. Mitchell, president, stated in the 
annual report to stockholders. 

Sales reached a new high of $521,- 
758,239, compared with $519,747,132 
in 1958, notwithstanding lower sell- 
ing prices in some of the company’s 
important product lines. The physical 
volume of products so.d exceeded all 
previous years by a substantial mar- 
gin. 

Net income in 1959 was $15,862,100, 
or $2.30 per share, compared with 
$14,690,214, or $2.13 per share, in 
1958. Following stockholder approval 
of the 2-for-1 split of the common 
stock last October, a quarterly div.- 
dend rate of 37%¢ per share was 
established, representing an increase 
of 15% over the previous rate. The 
new quarterly rate is equivalent to 
$1.50 per annum. 

Mr. Mitchell said that the ratio of 
profits to sales increased for the third 
consecutive year, and that this favor- 
able trend is expected to continue in 
1960. He attributed the increased 
margins to careful control of costs 
and expenses; improved facilities, 
processes and methods and higher 
physical volume in all major product 
lines. 

Balance Sheet 


The consolidated balance sheet as 
of Dec. 31, 1959, showed working cap- 
ital of $103,823,829, an increase of 
$3,714,863 over the previous year-end. 
Capital expenditures totaled $9,695,- 
510, compared with $8,595,656 in 1958, 
and fixed assets increased from $81,- 
162,096 to $82,488,368. Stockholders’ 
equity at the year-end was $154,923,- 
702, equivalent to $20.49 per common 
share. 

Sales of the non-consolidated Inter- 
national Division subsidiar:es in 1959, 
in terms of U.S. dollars, were $27,- 
689,286, compared with 1958 sales of 
$27,225,015. Sales in terms of local 
currencies were 12% higher than in 
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1958, but the decline in the exchange 
value of various currencies af!ected 
results in terms of U.S. dollars 

Income from operations, after US, 
and foreign taxes on income, was 
$1,706,946, compared with $1,021,733 
for 1958. Royalty payments by these 
subsidiaries to Standard Brands, 
Inc., totaled $1,339,273 before US, 
taxes,- compared with $2,028,119 in 
1958. The reduction in royalties re. 
sulted from restrictive tax legis a- 
tion and prevailing economic condi- 
tions in certain countries. 

Dividend payments to Standard 
Brands, Inc., amounted to $514,374 
compared with $510,141 in 1958. 

Referring to the _ anticipated 
growth of the food industry in the 
1960’s, Mr. Mitchell said that Stand- 
ard Brands expects to insure its full 
share of this expanding market 
through aggressive merchandising 
and product development programs, 
and continuing emphasis on cost re- 
duction. 





BREAD IS THE STAFF OF LIFE 


Ex-Pro Gridders 
Relate Experiences 


For Chicago Bakers 


CHICAGO — At a recent meet- 
ing of the Chicago Bakery Produc- 
tion Club, two football immcrtals 
were guest speakers. Sid Luckman, 
former quarterback for the Chicago 
Bears professional football team and 
vice president of Cellu-Craft Corp. 
was one speaker. Joe Stydahar, for- 
mer lineman for the Bears and presi- 
dent of Big Bear Container Co., was 
the second speaker. Fifty-four guests 
and members came to the meeting. 

Professional football plays and ex- 
periences were discussed. Many ques- 
tions were asked the speakers and 
the meeting lasted for several hours. 


This meeting, known as “Sports 
Night,’ was the first of its kind held 
by the Chicago Bakery Production 
Club in its history. It was felt by the 
cfficers that more such meetings 
should be held rather than to concen- 
trate wholly on baking technology 
and the field of baking. It tends to 
bring the local baking industry fra- 
ternity closer together, a spokesman 
said. 
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® New. . . complete quality control and © Fancy Durum and Winter Wheat Granulars 





baked products laboratory. for macaroni industry. 


Vee _ 
ya 


um 


oa 


et 


ees? 


Spokane Mill 


Portland Crown Division 





MILLS AT:.PORTLAND, SPOKANE, 


MILTON-FREEWATER, WENATCHEE 





OUTSTANDING AWARD—The W. E, Long Advertising Agency has added 
another prize to its collection of awards for outstanding advertising with this 
Holsum Bread poster which won a first prize in the 28th annual competition 
and exhibition of outdoor advertising art. The poster was submitted in com- 
petition with some 850 entries submitted by advertisers and agencies from 
all parts of the country. Frank B. Leonard is the agency director, serving 
80-some members of the W. E. Long Co.-Independent Bakers Cooperative, 
Chicago. 





Quality Millers Since 1879 “SLOGAN SPECIAL 
BUFFALO FLOUR | [eaeiEeeee 
THE WILLIS NORTON 
COMPANY 


WICHITA, KANSAS 








Oklahoma Flour Mills Co 
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A flour we recommend to 
all bakers wanting the 
best in a Hard Winter 
Wheat Flour. 


SPRING LOAF 
This is our top-quality 
Spring Wheat Flour. 
High Absorption 
Excellent Tolerance 


JUMBO 
A strong protein Spring 
Wheat Clear Flour with 
good absorption. 


GOLD NUGGET 
Our finest quality Spring 
Wheat Clear Flour. Our 
friends say it's Tops in 
its Field. 


WHOLE WHEAT 
Hi-Protein Spring Wheat. 
Milled especially with a 
rich wheaty flavor for the 
baking trade. 


RYE FLOUR 
Pure or blended to fit 
your requirements. 
Milled with the flavor 
left in. 
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A Satisfied Customer — 


We are sold on the effectiveness of advertising. But 


in over 50 years of experience we have found: 


A satisfied customer is 


our best advertising 


For this reason we add the ingredients of sincerity, 


courtesy and appreciation to each shipment of Gooch's 


Best Bakery Flour. 


Gooch Customers Always Get the Best 


GOOCH'S BEST 


Identical 
Performance 


FLOURS 





Gooch MILLING & ELEVATOR Co. 


Daily Capacity 6,000 Cwts. 


LINCOLN, NEBRASKA 


Elevator Space 4,000,000 Bus. 
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New Products 
New Services 
New Literature 


This reader service department announces the development of new and improved 
products, new services and new literature offered by manufacturers and suppliers. 
Claims made in this department are those of the firm concerned. Use the accom- 
panying coupon to obtain the desired information. 





No. 4456—tTrays for 
Sweet Goods 


Protection for pastries of all types 
is available in United sweet goods 
trays. Open wire design gives clear 
view of goods, making the trays ex- 
cellent for use in display. ‘“‘Duraseal” 





fortified with chrome film—gives 
United trays a long-lasting, brilliant 
appearance. Strong welded steel wire 
is easy to clean, helps to maintain 
sanitation standards. United sweet 
goods trays are available with inside 

diameter of 2344 in x 2% in. x 2% in. 


and 23-13/16 in. x 20-5/32 in. x 
2-31/32 in. They are manufactured 
by U.S. Steel & Wire Co. Check No. 
4456 on the coupon, clip and mail, for 
details. 


No. 4458—Brochure 
©n Shortening 


A new brochure on Creamtex all- 
purpose vegetable shortening, includ- 
ing five easy to file cake and icing 
recipes, is now available from Durkee 
Famous Foods. The folder type bro- 
chure describes the advantages of 
Creamtex, a versatile, all-hydroge- 
nated shortening which can be used 
equally well for baking, icing or 
frying. The inside fold is perforated 
to facilitate removal of recipes for 
Yellow cake, Devils Food cake, 
Cooked Butter icing, Basic Cream 
icing and Chocolate icing. When re- 
moved, the recipes will fit handily 
into a standard 5 x 8 in. file. This 
brochure is available without charge. 
Check No. 4458 on the coupon, clip 
and mail. 
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No. 4457—Machine for 
Labels, Inserts 


A new tag handling machine, de- 
signed to step up individual handling 
of tags, labels and package inserts, 
has been developed by K & S Metal 
Products Co. The machine automati- 
cally adapts itself to any speed of 
operation by use of a vacuum lifting 
tube that allows the user to remove 
only one tag at a time from the stack. 
This eliminates waste of tags and in- 





creases the hourly output of the user. 
The light weight portable machine 
is adjustable to handle tags, labels, 
coupons and inserts of varying 
weight, up to seven inches wide. Cus- 
tomized Tag-All machines are also 
available, designed to meet any de- 
sired specifications. Check No. 4457 
on the coupon, clip and mail for de- 
tails. 


No. 4459—Pliofilm for 
Bakery Packaging 


Goodyear’s Pliofilm for food pack- 
aging is now available through Pol- 
lock Paper Co. in a special grade 
known as 65 BG for baked foods 
packaging. Pliofilm’s most outstand- 
ing advantage, it is claimed, is its 





ability to reduce stale returns. Since 
Pliofilm is dimensionally stable and 
unaffected by humidity, it does not 
wrinkle and stretch from moisture 
absorption or shrink and split from 
drying out. Pliofilm has been ap- 
proved for food packaging by the 
U.S. Food & Drug Administration 
under the revised amendment to the 
Food, Drug & Cosmetic Act. Check 
No. 4459 on the coupon, clip and mail 
for details. 


No. 4460—'Fas-Ties’ 
For Bread Bags 


Plas-Ties Co. announces Fas-Ties, 
a bag closure for bread bags which 
may be imprinted to carry informa- 
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tion regarding ingredients, firm name 
and weight. According to the manv- 
facturer, Fas-Ties are made by lam- 
inating machine-glazed Kraft to a 
wire center, and when properly im- 
printed, Fas-Ties meet the legal re. 
quirements of identifying individual 
packages with the baker’s name and 
product ingredients at the price of qa 
regular stock printed Fas-Tie bag 
closure. Plas-Ties Co. also manufac. 
tures Plas-Ties, the vinyl plastic 
twist to tie bag closure. For more 
information about either product, 
check No. 4460 on the coupon, clip 
and mail. 


No. 4461—Aluminum 
Foil Baking Pan 


The American Pan Division has in- 
troduced an aluminum foil baking 
pan, 6% in.x 11% in. x % in. for large 
coffee cakes. Due to its flat, straight 
ends this new size pan can be over- 
wrapped and sealed on wrapping ma- 
chines that have 7 in. opening limita- 
tions as well as other standard wrap- 
ping machines. By sealing on the ends 
of this type pan, there is a saving of 
4 to 5 in. of cellophane per package, 
enabling them to be stacked neatly 





on counters, trucks and in’ freezers, 
it is claimed. Check No. 4461 on the 
coupon, clip and mail for details. 


No. 4463—Sanitary 
Dough Oiler 


A sanitary dough oiler has been 
produced by Anetsberger Brothers, 
Inc. The unit has a one-piece, cast 
aluminum lift-out hopper with inte- 
grally cast control valves. The entire 
unit is easily disassembled for clean- 
ing, it is claimed. Automatic flow 
control, together with individual 
valves, enables the operator to pre 





select areas of dough to be oiled. The 
thermostatically controlled heater 
keeps shortening at the proper flow 
temperature. For details check No. 
4463 on the coupon, clip and mail. 
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No. 4467—Rigid 
Foilware Offered 


Mirro Aluminum Co. has entered 
the rigid foilware field with plans 
for nationwide distribution of Mirro 
Foilware through bulk and retail 
channels. The aluminum foil is man- 
ufactured in the company’s new $12 
million rolling mill, while the fin- 
ished Mirro Foilware is fabricated in 
one of the firm’s five large manufac- 
turing plants. Two new rigid foil 
products are being offered in addi- 
tion to staple foilware containers. 
New to the foil market are the Mirro 
8 in. Even-Steven pie pan, for easy 
slicing and serving, and a large, pop- 
ular-sized 12 in. Mirro pizza pan, also 
usable as a coffee ring pan. Popular 
foilware staple items include a Mirro 
8 in. sq. cake pan; 9 in. pie pan; a 
brown and serve pan; a 9 in. cake 
pan and a 5 in. tart pan. For details 
check No. 4467 on the coupon, clip 
and mail. 


No. 4465—Bakery 


Truck Bodies 


With 1960 introduction of Chevrolet 
drop frame, flat-face cowl chassis 
Models C1402, C2502, C3602 and 
C4102, Boyertown Auto Body Works 
has expanded its present bakery de- 
livery body line to include the 1960 
models for installation on these Chev- 
rolet chassis. These new bakery mod- 
els, S-6, S-7 and S-8L are designed to 
take full advantage of the low chas- 





Sis frame, providing cab steps and 
cab floor as low as possible. These 
features provide the bakery route- 
man with easier load accessibility and 
greater standing height in his cab 
area, it is claimed. The Boyertown 
bakery models provide loadspace 
lengths of 74 in., 90 in. and 96 in., 
With full square useable loadspace 
Capacities of 176, 213 and 272 cu. ft., 
Tespectively. Check No. 4465 on the 
Coupon, clip and mail for details. 
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No. 4462—Band Edge 
Sharpening Instrument 


Gopher Grinders, Inc., has devel- 





oped a 19€0 model of its band edge | 
sharpening instrument. The model | 


has simple adjustments on the instru- 
ment to changé the angle of abrasive 
application on both sides of the band, 
to keep the angle of sharpening ex- 
actly correct regardless of band 
width. This model has pivoted abra- 


sive holders, which action causes the | 


abrasives to follow the shape of what- 
ever style of cutting edge is on the 


bands, and thus will sharpen down | 


into the gullets. This action also has 


a cleaning effect on abrasives to pre- | 


vent loading or glazing, it is claimed. 
Check No. 4462 on the coupon, clip 
and mail for details. 


No. 4464—Booklet 


On Film Specifications 


A specifications booklet has been 
published by Chippewa Plastics Co. 


for all standard films, including gen- | 


eral films, bread wrap, overwrap and 





high impact films. Other information | 


contained in the publication includes 
packaging and marking specifications, 
schematic drawings illustrating roll 
put-up, charts and formulas for cal- 
culating yield and standards for all 
Chippewa films. The specifications 
booklet is available in limited quan- 
tity. Check No. 4464 on the coupon, 
clip and mail. 


No. 4468—Pre-Mix 
Weighing System 

A “Select-O-Weigh” system for 
automatic pre-mix blending to elimi- 
nate human error and provide fast 


and accurate low-cost proportioning 
is described in a product data sheet 


now being offered by Richardson | 


Scale Co. The new system is designed 
for punched card controlled batch 
proportioning operations in which it 
is necessary to introduce small quan- 
tities of special pre-mixed ingredients 
into the main batch. The product da- 
ta sheet, No. 5903, describes the con- 
trols of the system, as well as the 
scale, feeders and other special equip- 
ment. Photographs of several of the 
components are included, and the 
way the main mix system is con- 
trolled from the same panel that con- 
trols the pre-mix is described. For a 
copy, check No. 4468 on the coupon, 
clip and mail to this publication. 





PS A FACT! 











Quaker Quality 
is milled in all 
4 flours 


@® WHEAT 
® CORN 

® BARLEY 
® OAT 


Quaker represents nearly 
a century of experience in the mill- 
ing of quality flours...a dependable 
source for your every flour need. 


THE QUAKER OATS COMPANY 


Chicago, U.S.A. 
Mills at Cedar Rapids, lowa « St. Joseph, Mo. « Sherman, Tex. « Los Angeles, Cal. 








WHEAT FLOUR 
INSTITUTE 
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No. 4473—Cleaner for 
Food Plants 


A fundamentally new chemical 
concept has led to the development 
of a maintenance cleaner by S. C. 
Johnson & Son, Inc. The cleaner is 
said to solve the toughest cleaning 
problems, yet is safe for all washable 
surfaces such a floors, ceilings, walls 
and machinery. Developed by the 
makers of Johnson’s Wax, the new 
product, called “Forward,” has an 
exceptionally high alkaline cleaning 
power but is silicate-buffered for 
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safety, the company said. Because of 
its effectiveness against stubborn 
stains, Forward is recommended for 
cleaning food processing or baking 
equipment. Check No. 4473 on the 
coupon, clip and mail for details. 


No. 4466—Safety 
Finish for Floors 


The Industrial Chemical Division 
of Leo Silfen, Inc., announces avail- 
ability of its Formula 1000, a safety 
floor finish, which it claims stops ac- 
eidents from slippery floors. The 


product is said to eliminate buffing, 
to make floors slip-resistant, and to 
eliminate streaking. Formula 1000 
contains no wax and is supposed to 
dry faster. For more information, 
check No. 4466 on the coupon, clip 
and mail to this publication. 


No. 4469—Foil Bands 
For Bakery Products 


Pictured are three examples of a 
line of 6 in. foil bands made avail- 
able by the Rap-In-Wax Co. The 
bands will be “stock designs.” With 





HERE’S WHERE THE 
QUALITY BAKER’S 
| SKILL BEGINS 


NATIONAL 


The All-Purpose Yeast 


You can order all of these essential bakery products from 


National Bakers Compressed Yeast 
National Active Ory Yeast 

National Baking Powder 

National Baking Cream 

National Bakers Margarine 


National Bakers Malt Syrup 
Nationa! Bakers Dry Mait 
National Enrichment Tabiets 
National Yeast Food 
National Puff Paste 






your National Yeast Sole 
Armour Cloverbloom Frozen Whoie Eggs 
Armour Cloverbioom Frozen Egg White 


Armour Cloverbloom Armtex 


Armour Cioverbloom Sugared Yoiks 


NATIONAL YEAST CORPORATION 


EXECUTIVE OFFICES: 
Chanin Building 
122 East 42nd Street 
New Yorx 17,N.Y. 


EASTERN DIVISION OFFICE: 


FRANK J. HALE, President 


45-54 37th Street 
Long Island City 1 
New York 





WESTERN DIVISION OFFICE: 


Pure Olf Building | 
35 E. Wacker Drive } 
Chicago, Ill. 


PLANTS: Belleville, N. J.*« Crystal! Lake, Ill. 
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more and more bakers marketing 
premium loaves, these bands are said 
to offer a quality appeal, with all of 
the eye-catching ability of foil, at a 
fraction of the cost. Made to operate 
on standard wrapping equipment, 
they are now available with only 
nominal plate cost to both small and 
large bakers. Printed in attractive 
combinations of transparent and 
opaque inks, using the latest up-to- 
date foil design and printing tech- 
niques, the bands add only a small 
fraction to the total package cost. A 
good variety of selections and colors 
are available. More information is 
available by checking No. 4469 on 
the coupon, clipping and mailing it to 
this publication. 


No. 4471—Printer for 
Cartons, Bags 


Hayes Industries has introduced a 
friction-type conveyor line printer, 
the Hayes ‘Mar-Co-Dater,” said to 
combine simplicity of design with 
flexibility of operation, to provide a 
low-cost method of marking, coding 
and dating of bags, cartons or boxes 





transported along a conveyor. BY 
merely changing the position of the 
unit on the mounting support, it will 
imprint either the top, bottom. or 
sides of the package. A rotating ink- 
well is supposed to assure even dis- 
tribution of ink. The unit is equi 

with Baselock removable type to per 
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YOU GET MORE 
SERVICE-WISE 


“YOU GET MORE 
PRODUCT-WISE 


STERWIN 
REPRESENTATIVE 





Sterwin recommendations for improving 
your enrichment procedure are based on 
the longest experience in the field. For 
B-E-T-S is the original bread enrichment 
tablet. And this service is provided by 
your Sterwin Technical Representative, 
a specialist thoroughly trained to under- 
stand your enrichment needs. 


With B-E-T-S® Enrichment Tablets, Sterwin 
nrichment Service offers you the widest 


variety of tablets in the field . . . one type 
just right for your enrichment need. And 
B-E-T-S Tablets contain Ferrous Sulfate 
. the highly assimilable form of iron. . . 

. an exclusive feature at no extra cost! 


Yet this superior product-service combination costs no more than 
che ordinary bread enrichment. 
teh And for the B-E-T-S Tablets you want... when you want them. . 
4 Sterwin maintains a nation-wide network of warehouses. Keeping 
delivery promises is a Sterwin tradition. 
Discover how Sterwin can give you easier, more accurate, more 
economical bread enrichment. Remember, it costs no more. 


HEALTH 





SELL MORE 
ENRICHED BREAD-— ; f : 
feature this emblem in your See Your Local Sterwin Representative, Or Write, Phone or Wire Direct 


Stun CLamieah.. 





the ABA, or write Sterwin. 

Subsidiary of Sterling Drug Inc. 
1450 BROADWAY, NEW YORK 18, N. Y. 
LAckawanna 4-6400 
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mit a quick change of copy. For de- 
tails, check No. 4471 on the coupon, 
clip and mail to this publication. 


No. 4470—Waterproof 
Ink for Marking 


Kiwi Coders Corp. announces the 
availability of its Kiwi No. 25 water- 
proof code dating and marking ink 
for use on waxed paper, aluminum 
foil, cellophane and other surfaces 
which are hard to mark. It is claimed 
that the ink dries quickly on the ma- 
terial but remains moist and fresh 
on the stamp pad or inker. Kiwi No. 
25 is available in four-ounce plastic, 
non-breakable bottles and larger con- 





erate in conjunction with the hexa- 
gon doughnut cutter, it has been per- 
fected to pick up the center pieces of 
the cut doughnut; thus offering sav- 
ings in labor costs. The integral as- 
sembly consists of the hexagon cut- 
ter, picker and discharge conveyor. 
It fits over the conveyor table and is 
tainers in all standard colors. For readily removable. The hexagon cut- 
more information, check No. 4470 on ter makes the cut, the automatic hole 
the coupon, clip and mail te this pub- _p:cker gently picks up the center 
lication. pieces and deposits them on a small 


conveyor belt on which they are car- 
ried to the side of the machine and 
No. 4474—'Donut'’ 
Hole Picker 


discharged into a container for re- 
use. The entire assembly is powered 
by the movement of the make-up 

The Moline “Donut Hole Picker’ conveyor belt. It has no secondary 
has been developed to bring maxi- 
mum automation to yeast raised 
doughnut production. Designed to op- 


power unit. All parts touching the 


product are stainless steel or polished 
nickel plate. It is availabie with all 
“ 
“Regular” Bakers Flour 


sizes of hexagon cutters. The unit 
can be adapted to most all make-up 
conveyors. For more information, 
check No. 4474 on the coupon, clip 
and mail. 


No. 4472—Mold 
inhibiting Ingredient 

A development, called KMI-60, has 
been introduced by Keyes Fibre Co. 
KMI-60 is a mold inhibiting ingredi- 
ent, a chemical additive which is now 
being included in the manufacturing 


an »ss for all “Savaday” cake cir- 
TON MILL & ELEVATOR COMPANY pecs Sey 
LEXING caaon ile cles. The mold inhibitor cuts down 









THE WMTER 
WITH THE SPRING 


Milled in the Heart of . 
Nebraska's Wheat Country 








here's drama tn dining 
al the wold feonous Sheunan 


«-. Steps from all shopping, theatres, Lake Michigan, downtown business, 
many places of interest. 1501 smartly appointed rooms with radio, 
year-around weather conditioning ... TV... Garage Parking. No charge 


for children 12 years or under. 
world-famous Restaurants 


COLLEGE INN =. > 
ee. et, 


Drive your car right in the hotel 


Cod 
> 


Weller 


CHICAGO'S MOST CONVENIENT HOTEL 
* Telephone FR 2-2100 ie 


Randolph, Clark and LaSalle Streets 





development of mold for weeks in 
cake products. At the present t:me, 
KMI-60 will be used only with the 
cake circles and not with other Keyes 
bakery products. Check No. 4459 on 
the coupon, clip and mail for details. 


Also Available 


No. 4442—Bread wrapping, Pollock 
Paper Co. 

No. 4443— Bands, labels, Pollock 
Paper Co. 

No. 4444—Teflon, Cadillac Plastics 
& Chemical Co. 

No. 4445—Cleaner for plants, Di- 
versey Corp. 

No. 4446— Dough sheeter, Anets- 
berger Bros., Inc. 

No. 4447—Batch weighing, Weigh- 
ing & Control Components. 

No. 4448—Divider oil, Mallet & Co. 

No. 4449—Trough grease, Mallet 
& Co. 

No. 4450— Oil container, Wesson 
Oil & Snowdrift Sales Co. 

No. 4451—Catalog, Arthur Colton 
Co. 

No. 4452—Conversion chart, Pre- 
cision Equipment Co. 

No. 4453— Code Marking, Amsco 
Packaging Machinery, Inc. 

No. 4454— Delivery truck, White 
Motor Co. 

No. 4455—Packaging bulletin, 
Hayssen Mfg. Co. 

No. 4456 — Mixing arm, Peerless 
Bread Machinery Corp. 


BREAD IS THE STAFF OF LIFE—— 


Quarterly Dividend 


BOSTON — A regular quarterly 
dividend of 7%e¢ is being paid on 
common stock of Seaboard Allied 
Milling Corp. (American Stock Ex- 
change) according to announcement 
by Otto Bresky of Newton, Mass., 
president. 

Dividends were paid on March 25, 
1960, to stockholders of record on 
March 10. There are 836,441 com- 
mon shares outstanding. 

Seaboard Allied Milling Corp., with 
headquarters in Boston, has interests 
in New York, Ohio, Massachusetts, 
Kansas and Missouri. Company was 
formed by merger of Hathaway In- 
dustries, Inc. (formerly Hathaway 
Bakeries) and Rodney Milling Co. in 
1959, 








BREAD iS THE STAFF OF LIFE 


Pittsburgh Flour Club 
Holds Annual Election 


PITTSBURGH — The Pittsburgh 
Flour Club held its annual election 
of officers at the Shamrock Restau- 
rant here, recently. Howard Meanor, 
A. T. Schomaker & Sons, club presi- 
dent, presided. 

William L. Giltenboth, Pittsburgh 
Flour Co., nominating chairman, pre- 
sented the ticket, all of whom were 
elected, as follows: Richard Mizgro- 
ski, Pittsburgh Flour Co., president; 
William Carlton, the Pillsbury Co., 
vice president, and Ernest Taffeff, 
General Mills, Inc., secretary-treasur- 
er. Directors elected were Fred Lang, 
International Milling Co.; Charles 
Stover, Stover Co.; J. J. Spagnol, 
flour broker; Mr. Meanor, and Ches- 
ter F. Schomaker, A. T. Schomaker 
& Sons. 
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Eddy Bakeries 
Elects Chairman, 


Names New President 
HELENA, MONT.—J. E. O'Connell 


was re-elected chairman of the boarg 7} 


and executive officer, and Joseph Me. 
Vey, formerly vice president, was 
elected president of Eddy Bakeries 

eo S 

Other officers are Phil Dietzen, vice § 
president; James O'Connell, vice # 
president, and Marjorie Trainor, see. 
retary-treasurer. 

Mr. O’Connell is a member of the 
board of directors and the five-man 
executive committee of General Bak- 
ing Co. and Van de Kamp’s Holland 
Dutch Bakers, Inc.; former member 
of the board of directors of the Fed- 
eral Reserve Bank of Minneapolis; 
one of the incorporators of the Mon- 
tana Livestock Production Credit 
Assn.; a member of the board of di- 
rectors of the Union Bank and Trust 
Co., and has ranching interests. 

Mr. McVey, the new president, 
joined the firm in the _ production 
department in Yakima in 1935. He 
took technical education at the 
American Institute of Baking in Chi- 
cago and returned to Yakima as su- 
perintendent. 

He was promoted to plant man- 
ager in Boise in 1939, became plant | 
manager in Minnepaolis in 1945, and 
was promoted to general sales man- 
ager with headquarters at the home 
office in Helena. Mr. McVey was 
elected vice president in 1953. 





BREAD IS THE STAFF OF LIFE 


REPRESENTATIVE NAMED 

SAGINAW, MICH.—The food ma- 
chinery division of Baker Perkins, 
Inc., Saginaw, has named T. R. 
Mathews of Rochester, N.Y., as an 
authorized manufacturer’s represen- 
tative, contacting consultants and in- 
stitutional dealers in the mass feeding 
market. Mr. Mathews, who operates 
the Mathews Agency at 160 Glen 
Ellen Way, Rochester, will promote 
the sales of Baker Perkins’ line of 
Petersen Roast-N-Bake, revolving 
tray and Ec-Tri-Flex ovens for res- 
taurants, cafeterias, clubs, schools, 
hospitals and other institutional or- 


ganizations. 
MILLING 


KNAPPE COMPANY 
BEST QUALITY MICHIGAN 
CAKE & BAKERY FLOURS 


AUGUSTA, MICH. a TEL: Redwood 1-3262 

















Moore - Lowry Flour Mills, Inc. 
Kansas City, Mo. 


PRECISION-MILLED FLOURS 








THE NEW CENTURY CO. 
3939 So. Union Ave. Chicago 9, Ill. 
Always in Market for Flour and Feed 
Producers of 
DRIED BREWERS’ GRAINS 














All Grades 


RYE FLOUR 


1000 ecwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 
WATERTOWN, WISCONSIN 
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@ At Albany, N.Y., William T. Ad- 
ams, who has been sales manager of 
the Charles Freihofer Baking Co. for 
26 years, was named manager of the 
new wholesale division in New Paltz. 
He started with the company in 1927 
at the Schenectady plant. Succeeding 
Mr. Adams as sales manager is John 
Kirchner, Jr., who has been with 
Freihofer’s in Albany for 14 years, 
and as sales supervisor for the past 
10 years. 

@iIt was announced that John W. 
Luce, veteran industrial engineer, has 
been appointed assistant to Tom W. 
Brown, Jr., division manager of the 
multiwall bag division of Owens-Illi- 
nois Glass Co. Mr. Luce will direct 
research and new product develop- 
ment, Mr. Brown announced. This 
will include work on improvements 
in customers’ materials handling 
methods and development of new 
types of flexible packaging to meet 
customer needs. A native of Chicago, 
Mr. Luce was educated at the Uni- 
versity of Illinois and the Armour In- 
stitute of Technology. He joined 
Owens-Illinois in 1936 and _ has 
worked for more than 20 years in the 
company’s industrial engineering pro- 
gram. During the past 10 years he 
has concentrated on the mechaniza- 
tion and materials handling phases 
of industrial engineering for Owens- 
Illinois’ glass container division. 

@ Union Bag-Camp Paper Corp. an- 
nounces the appointment of Lawrence 
G. Brown to the newly-created post 
of director, research and develop- 
ment. A graduate of the Massachu- 
setts Institute of Technology, Mr. 
Brown has had extensive experience 
in staff engineering, research and de- 
velopment. Prior to joining the Un- 
ion-Camp organization, he was asso- 
ciated with the Scott Paper Co., and 
most recently, the Nashua Corp. 

@ At Indianapolis, Lucius Oliver 
Hamilton has succeeded the late Rus- 
sell L. White, founder, as board 
chairman of the White Baking Co., 
Inc., and the White Baking Co. of 
Missouri. Mr. Hamilton has _ been 
with the White organization since 
1946, and as secretary and treasurer 
since 1950. 

@ At its recent meeting, the board 
of directors of Morningstar-Paisley, 
Inc., New York, elected Thomas W. 
Morningstar as executive vice presi- 
dent, it was reported by Murray 
Stempel, president. Mr. Morningstar 
has been serving as vice president 
and general manager of the gum and 
technical products department, and 
will continue to serve in this capac- 
ity. 

@ New officers of Shawmut Waxed 
Paper Corp., Holliston, Mass., are 
Lawrence A. Graham, president and 
treasurer; D. Tom Kerns, assistant 
treasurer, and John O’Shea, New 
England representative. New direc- 
tors of the corporation are Mr. Gra- 
ham, Mr. Kerns, Mr. O’Shea, Mrs. 
Cora Moore, Charles Pingree, How- 
ard Nichols and Thomas Ayres. 

@ Appointment of Eugene L. Savonen 
as manager of the St. Paul sales 
branch for Cherry-Burrell Corp., ef- 
fective April 1, was announced by 
J. R. Frye, assistant general sales 





TRADE 
PULSE 





manager. Mr. Savonen joined Cherry- 
Burrell in 1949 as a branch engineer 


trainee. A year later he was assigned 
to Cherry-Burrell’s St. Paul branch. 
@ E. M. Bear & Co., Los Angeles, an- 
nounced that Gordon R. Berlin has 
been elected president and M. E. 
Bear, who founded the company 36 
years ago, was elected to the newly 
created office of chairman of the 
board. Mr. Berlin has been with the 
company 11 years in various capaci- 
ties, including that of general mana- 
ger. 

@ The Orkin Institute of Industrial 
Sanitation, a subsidiary of the Orkin 
Exterminating Co., Inc., Atlanta, Ga., 
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announced the appointment of Alfred 
Kroger to the food plant inspec cting 
and consulting staff. Mr. Kroger at. 
tended New Mexico A.&M., and the 
University of Nebraska. He has 
served as sanitarian with the US. 
Department of Agriculture, and was 
an inspector for the health depart- 
ment, Fulton County, Ga. 


@ At Atlanta, Ga., Lou F. Herrig, jn 
the bakery industry for more than 
30 years, has been appointed regional] 
sales manager of American Machine 
& Foundry Co.’s bakery machinery 
division, it was announced by Rich- 





“Your car is due Wednesday at 
four” .. . crackles the voice with 
confidence as another relieved 
baker learns... 






————_ 





How Stan Hilliard helps 
make Commander Larabee 





Craton to Bay oom - 


“Thinking backward pays off when it comes to traffic, 
says Stan Hilliard. ‘‘The baker likes a traffic man W 
thinks in terms of arrival times, not pull-outs.” 

As Dean of Commander Larabee’s southwest traffic 
staff, Stan’s policy is to think of the baker’s problems first. 
Twenty-eight years of experience have taught him where 
to look to unravel a potential traffic snarl when a customer 
needs a rush car of Commander Larabee flour. 

“Bakers don’t care when an order leaves,” says Stat, 
‘just so it’s there when they want to use it.” 

Stan sells service by producing it .. . by being as much 
at home in the switch tower as in the office . . . by knowing 
the runs . . . the routes and sometimes even the crews who 
work the trains and yards. ; 

“Day and night and weather be hanged,” he says, “a 
Commander Larabee traffic man rides herd on every cat 
By letter, phone, TWX, and Bellfast teletypewriter, we 
keep in touch with each train as it rolls along. It’s just one 
of the many ways we tie tight the vital knot between Com 
mander Larabee millers and our bakery customers. 
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ard C. Storey, AMF divisional vice 
preside 1t in charge of the division 
in New York. In his new position Mr. 
Herrig will direct sales of AMF bak- 
ery machinery for the company’s 
southeastern region, which includes 
Georgia, Florida, North Carolina, 
South Carolina, Alabama, Tennessee 
and Mississippi. Prior to working for 
AMF, Mr. Herrig was assistant sales 
manager and sales engineer with 
Baker Perkins, Inc., for ten years. 
From 1940 to 1950 he was chief en- 
gineer of the bakery division of the 
Atlantic & Pacific Tea Co. in New 
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York. Before that, he was assistant 
chief engineer of Purity Bakeries 
Corp., Chicago, from 1938 to 1940 
and from 1936 to 1938 he was a lay- 
out draftsman with Baker Perkins, 
Inc. Mr. Herrig was educated at Bay 
City Junior College and was gradu- 
ated from the University of Michigan 
with a B.S. degree in Business Ad- 
ministration in 1936. He is a member 
of the American Society of Bakery 
Engineers and the Baking Industry 
Sanitation Standards Committee. Mr. 
and Mrs. Herrig and their five chil- 
dren have been living at 221 Borland 


St., Saginaw, Mich., but will now 
make their home in the Atlanta area. 
@ The board of directors of Cook 
Chocolate Co., Chicago, has elected 
Edmond Opler, Jr., as assistant treas- 
urer. 


@ At a shareholders meeting, Don L. 
Sperry, River Forest, Til., was elect- 
ed to the board of directors of Gopher 
Grinders, Inc., Anoka, Minn. Mr. 
Sperry was formerly vice president, 
Baker Perkins, Inc., Saginaw, Mich., 
in charge of area sales. His connec- 
tion with Gopher Grinders, Inc., 
working together with Haryl C. Sim- 
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“New wrinkles 


———— 


diting. It’s a big. . 
team... with the 
takes to earn a baker’s trust.” 


OMMANDER 
LARABEE 





in transportation like these ADMX 
cars mean money saved and better service. We’re quick 
to move in and evaluate every innovation offered, for 
better equipment means not only dollars sav 
safer, faster deliveries. Commander Larabee rates as an 


“With nearly a quarter of a million cars a year 
to keep track of, we rely heavily on staff reports 
for up-to-the-minute routings, tracing and expe- 
. well chosen and well trained 
knowledge and dedication it 


ed, but 
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authority, too,” says Stan. “Today may find us making 
a flying trip to testify before the ICC in support of a 
rate reduction. Next week may see us presenting a case 
uthority or transit privileges to 


for special operating a 
a der customer better.” 


serve another Comman 
















“Junior League baseball means a lot to me and 
two thousand Kansas City youngsters,” says 
Stan as a winning team manager. “On the job 
and off, teamwork makes champions. In traffic 
we work ‘in close’ with the grain buyers, control 


lab, production and sales folk to keep Commander-serviced 
bakers more than just satisfied. This is the kind of team- 
work that makes Commander Larabee Better to Buy From. 


First in Bakery Flours! 


A DIVISION OF ARCHER-DANIELS-MIDLAND: MINNEAPOLIS 
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mons, president, brings together al- 
most 90 years of combined service 
to the baking industry. Mr. Sperry 
will direct sales, service and adver- 
tising for Gopher Grinders. This ar- 
rangement does not make any 
changes in the present Gopher repre- 
sentation. 


@ Frank E,. Chapman and Harry Far- 
rell have retired from International 
Paper Co. after achieving the longest 
records of service ever attained by 
any company employee, it was an- 
nounced by S. E. Kay, vice president. 
Both men joined the company when 
it was founded in 1898. They were 
employed for 62 years before retiring. 


@ At Milwaukee, David M. Little has 
been appointed director of engineer- 
ing for Milprint, Inc. He will super- 
vise industrial and mechanical engi- 
neering activities of the firm’s six 
plants across the country. C. K. Bil- 
leb, manufacturing vice president, 
stated Mr. Little’s new post was cre- 
ated as one of the last steps in a 
broad reorganization of Milprint’s 
manufacturing activities to keep pace 
with changes in packaging techniques 
and demands of automation. 


@ Basic Foods Sales Corp., Engle- 
wood, N.J., announces the appo‘nt- 
ment of Charles M. Beatty as its 
Frost-O-Fast sales representative in 
North Carolina, South Carolina, Vir- 
ginia and Tennessee. Mr. Beatty is 
taking over the territory formerly 
covered by Byron Mead, who has 
been named manager of the com- 
pany’s technical service department. 
Prior to joining Bas’c Foods, Mr. 
Beatty was general manager of the 
Piedmont Pie Co. in Greensboro, N.C. 





Rocky Mountain 
Bakers Reveal 
Meeting Plans 


DENVER, COLO.—The 1960 Rocky 
Mountain Bakers Assn. meeting will 
be held at the Continental 
Hotel here, April 22-24. 

According to L. D. Click, whole- 
salers’ program chairman, and Sam 
Boscoe, co-chairman, 
tee 





Denver 


their commit- 
is lining up speakers of note 
that will present timely and impor- 
tant messages. 

John Weisz, chairman of the re- 
tailers’ program committee, and Or- 
rin Gallea, co-chairman, said they 
were securing nationally known 
speakers to discuss such subjects as 
salesgirls, display, new products and 
operation. A panel of experts will an- 
swer questions from the floor, in one 
phase of the program. 

The golf tournament has been re- 
scheduled to April 25. The Denver 
Bakers Club has agreed to furnish 
trophies again this year. 

A gin rummy tournament has been 
set up for April 22. 

The ladies plan a card party to 
coincide with the gin rummy tour- 
nament. The ladies convention com- 
mittee is made up of Mrs. Florence 
Lines, chairman; Jeanne Carpenter, 
co-chairman; Mrs. Jim Knox and Pat- 
ty Click. 


There will be 20 display tables 


available for manufacturers, although 
most of them have already been 
spoken for. Those who wish to se- 
cure table space are asked to con- 
tact the secretary, Box 871, Denver 
1, Colo. 
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James L. Hall 


Minnesota Bakers 
Planning Convention 


In St. Paul May 2-3 


ST. PAU L— Merchandising and 
production—the two keys to success- 
ful bakery operation today—will be 
emphasized when the Minnesota Bak- 
ers Assn. conducts its 42nd annual 
meeting at the Hotel Lowry here 
May 2 and 3. Under the guidance of 
James L. Hall, Egekvist Bakeries, 
Minneapolis, program chairman, com- 
mittees are putting together several 
phases of the two-day program which 
will add up to a wealth of education, 
inspiration and entertainment for 
bakers from all sections of the state. 

Already confirmed for their respec- 
tive positions on the program are two 
prominent industry figures known na- 
tionally, Clifton R. Scarborough, S. 
Gumpert Co., Inc., Jersey City, N.J., 
and Harold E. Snyder, editor of Bak- 
ing Industry magazine, Chicago. Mr. 
Snyder will speak on the subject of 
“The Decade of Decision” during one 
of the initial sessions May 2. Mr. 
Scarborough’s address will be an- 
nounced. 

Highlight 

One of the highlights of the con- 
vention, already taking definite shape, 
is a panel discussion on supermarket 
bakery merchandising, planned for 
the May 2 session. Under the chair- 
manship of Parke Heffern, Emrich 
Baking Co., Minneapolis, a panel is 
being put together to cover all as- 
pects of the subject—ranging from 
the independent retailer, his problems 
telative to supermarket bakery com- 
petition, to discussion of the sit- 
uation of a baker who operates his 
own on-the-premises bakery in a su- 
Permarket, and a representative of 
a supermarket which is serviced by a 
multiple-unit retailer, along with a 
panel member who is an independent 
wholesaler. 


Other plans call for a production 


panel during the May 3 session; the ‘ 


annual “Hoopee Partee” the same 
date, sponsored by the Minnesota Al- 
lied Trades of the Baking Industry, 
and the annual MBA banquet at 7 
Pm. May 3. 

Assisting Mr. Hall with the pro- 
stam are: Ed. Busch, Fairview Home 
Bakery, St. Paul; Eugene Dahl, Val- 
ley Bakery, Shakopee; T. W. Dalsbo, 
Dalsbo Bakery, Minneapolis; Al Eib- 
her, W. Eibner & Son, Inc., New 
Ulm, president of MBA; Gil Gustaf- 
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son, Gustafson Bakery, Duluth; John 
S. Hansen, General Mills, Inc., Minne- 
apolis; H. A. Anderson, Minnesota 
Paper & Cordage Co., Minneapolis; 
Harold Hoffman, Red Owl Stores, 
Inc., Minneapolis; Ed. Martin, Zins- 
master Baking Co., Minneapolis; Cliff 
Myhr, Myhr Bakery, Minneapolis; 
Martin Olson, Bungalow Bake Shop, 
St. Paul, a vice president of the As- 
sociated Retail Bakers of America; 
Dick Schoep, Choice Foods, Inc., Min- 
neapolis, president of the Minnesota 
Allied Trades of the Baking Indus- 
try; Joe Tombers, American Bakeries 
Co., St. Paul; Joe Becker, Swift & 


Co., Minneapolis, and Ken Wakers- 
hauser, The American Baker, Minne- 
apolis. 





BREAD IS THE STAFF OF LIFE 


Robert S. McIlvaine 
Dies Following 
Heart Attack 


DENVER, COLO.—Robert S. Mc- 
Ilvaine, 60, chairman of the board 
of Rainbo Bread Co., died recently 
following a heart attack. 

A business leader in Colorado since 
1923, Mr. McIlvaine was also a board 
member of Campbell-Taggart Asso- 
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ciated Bakeries, and a past president 
of the Denver Chamber of Commerce, 
the Rocky Mountain Bakers Assn., 
and the Colorado Motor Carriers 
Assn. 


At the time of his death, Mr. Mc- 
Ilvaine was chairman of the board 
of trustees of Colorado College, from 
which he graduated in 1923. 

He is survived by his wife, Isabel, 
two daughters, Mrs. Isabell Gibson 
and Mrs. Patricia Click, both of Den- 
ver; a sister, Mrs. Marie Bannon of 


Winfield, Kansas; a brother, How- 
ard, of Alamosa, Colo., and five 
grandchildren. 
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Conventio 


April 

April 18-30—National Retail Bak- 
ers Week; sponsored by Retail Bakers 
of America; chm., Gordon Nash, 735 
W. Sheridan Road, Chicago, II. 

April 22-24—Rocky Mountain Bak- 
ers Assn.; annual convention; Conti- 
nental Denver Motor Hotel, Denver, 
Colo.; sec., Fred Linsenmaier, Box 
5326, Terminal Annex, Denver, Colo. 

April 23-24—South Dakota State 
Bakers Assn., spring convention; 
American Legion Clubrooms, Sioux 
Falls, S.D. 

April 24-26—Texas Bakers Assn., 
Austin Hotel, Austin, Texas; sec., 
Mrs. Edward Gcodman, Texas Bakers 
Assn., 1134 National Bldg., Dallas 1, 
Texas. 

April 24-27—Pacific Northwest 
Bakers Conference; Multnomah Ho- 
tel, Portland, Oregon; sec., Roger 
Williams, P.O. Box 486, Salem, Ore- 
gon, 

April 25-27 — Pacific Northwest 
Bakers Conference — 27th annual; 
Multnomah Hotel, Portland, Ore.; 
sec., Roger Williams, 2595 Edgewood 
Ave., Box 486, Salem, Ore. 


May 

May 1-3—Arkansas-Oklahoma Bak- 
ers Assn., annual convention; Arling- 
ton Hotel, Hot Springs, Ark.; sec., 
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J. C. Summers, Oklahoma State Tech, 
Okmulgee, Okla. 

May 1-3—National Council of the 
Baking Industry, annual industry 
conference; Queen Elizabeth Hotel, 
Montreal, Quebec, Canada; sec., R. H. 
Ackert, 191 Eglinton Ave., E. Toron- 
to, Canada. 

May 2-3—Minnesota Bakers As- 
sociation, annual convention; Lowry 
Hotel, St. Paul, Minnesota; sec., J. 
M. Long, 623 14th Avenue, S.E., Min- 
neapolis 14, Minnesota. 

May 9-10—lIowa Bakers Assn.; an- 
nual convention; Fort Des Moines 
Hotel, Des Moines, Iowa; sec., Earl 
F. Weaver, 6416 Cclby Ave., Des 
Moines, Iowa. 

May 9-11—Biscuit & Cracker Man- 
ufacturers’ Assn. and the Biscuit 
Bakers Institute, Inc., 1960 joint 
meeting, The Plaza, New York; sec. 
B&CMA, Walter Dietz, 20 N. Wacker 
Drive, Chicago 6, Ill.; sec. BBI, Har- 
ry D. Butler, 90 W. Broadway, New 
York 7, N.Y. 

May 20-22 — National Association 
of Flour Distributors, Waldorf-As- 
toria Hotel, New York; sec., Philip 
W. Orth, Jr., 403 E. Florida St., Mil- 
waukee 4, Wis. 

May 22-25—Associated Retail Bak- 
ers of America, annual convention 
and exhibition, Municipal Auditorium 
and Hotel Schroeder, Milwaukee, 
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Wis.; exec. sec., Trudy Schurr, 735 
W. Sheridan Rd., Chicago 13, Ill. 


June 
June 4-6 — Pennsylvania Bakers 
Assn., mid-year convention; Galen 


Hall Hotel, Wernersville, Pa.; sec., 
Theo Staab, 600 N. 3rd Street, Har- 
risburg, Pa. 

June 5-7—New York State Associ- 
ation of Manufacturing Retail Bakers, 
annual convention; Sagamore Hotel, 
Bolton Landing, Lake George, N.Y.; 
sec., Frank E. Englert, Jr., 185 Prim- 
rose Drive, New Hyde Park, N.Y. 

June 11-13—The Bakers Associa- 
tion of the Carolinas, annual conven- 
tion; Myrtle Beach, South Carolina; 
sec., Mary E. Stanley, P.O. Box 175, 
Rockingham, N.C. 

June 23-27 — Bakery Equipment 
Manufacturers Assn., annual meet- 
ing, Key Biscayne Hotel, Key Bis- 
cayne, Miami, Fla.; sec., Raymond J. 
Walter, 511 Fifth Ave., New York, 
N.Y. 

June 26-28—New Hampshire-Ver- 
mont Bakers Assn., annual conven- 
tion; Wentworth Hall, Jackson, N.H.; 
sec., Cal Gaebel, General Mills, Inc., 
214 Harvard Ave., Boston 34, Mass. 


July 


July 24-27—West Virginia Bakers 
Assn.; 1960 convention; Greenbrier 
Hotel, White Sulphur Springs, W.Va.; 
sec., Edward R. Johnson, 611 Pennsyl- 
vania Ave., Charleston 2, W.Va. 


September 

Sept. 11-18 — Southern Bakers 
Assn., annual production conference; 
Dinkler Plaza Hotel, Atlanta, Ga.; 
sec., Benson L. Skelton, Henry Grady 
Bldg., 26 Cain Street, N.W., Atlanta 
3, Ga. 

Sept. 17-20—New Jersey Bakers 
Board of Trade, Inc., annual con- 
vention and exhibition; The Berkeley 


Carteret Hotel, Asbury Park, N.J.; 
sec., Michael Herzog, 48 Claremont 
Ave., New Brunswick, N.J. 

Sept. 18-21—Missouri Bakers As- 
sociation, fall outing and meeting; 
Arrowhead Lodge, Lake Ozark, Mis- 
souri; sec., George H. Buford, 2214 
Central Avenue, Kansas City 2, Kan- 
sas. 

Sept. 24-26—Southwest Bakers As- 
sociation, annual convention; Herring 
Hotel, Amarillo, Texas; sec., J. R. L, 
Kilgore, P.O. Box 127, Albuquerque, 
New Mexico. 


October 


Oct. 15-19—American Bakers Assn., 
annual meeting and convention; Hotel 
Sherman, Chicago, Ill; sec., Harold 
Fiedler, 20 N. Wacker Drive, Chicago, 
Til. 

Oct. 16—Bakery Equipment Manu- 
facturers Assn., fall meeting; Hotei 
Sherman, Chicago, Ill; sec., Raymond 
J. Walter, 511 Fifth Ave., New York 
17, N.Y. 


November 


Nov. 14-15—New England Bakers 
Assn., fall convention; Sheraton-Plaza 
Hotel, Boston, Massachusetts; sec., 
William E. Bowman, 945 Great Plain 
Ave., Needham 92, Mass. 








CAHOKIA FLOUR CO. 


ST. LOUIS, MO. 
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Miner - Hillard Milling Co. 
WILKES-BARRE, PA, 
Manufacturers of 
CORN FLOUR - CORN MEAL 
CORN SPECIALTIES 
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America’s foremost 
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bag that 
gets knocked 
around a 
lot in my 
business.” 


“ savenssaee se ees @O@eOO0OO® 





“Me, too. And I don’t think I could stand it if Chase didn’t know 
how to pick the paper!” Fact! Chase buys all these types of paper 
on the open market: stretchable, non-skid, creped or regular kraft...fully bleached, semi-bleached 
and colored outer sheets. This means Chase has the pick of the best from many sources. Result: Bags 





with maximum strength, minimum bulk, more value for you. You pay no more for the best bags, 


beautifully printed. Make sure you 


get them—from Chase! CHAGE BAG COMPANY | ; 


355 Lexington Avenue-New York 17,N. Y. 
32 Plants and Sales Offices Coast to Coast 


MULTIWALLS "+ TEXTILE «+ PLASTIC AND LAMINATED BAGS + CONSUMER-SIZE PAPER BAGS 
AND OTHER PACKAGING MATERIALS 
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MISSOURI BAKERS 


(Continued from page 3) 





They point out that supporters of 
the law say it was designed against 
production of loaves of standard size 
but a few ounces lighter than stand- 
ard weight. As a result of the law, 
however, this very situation is being 
created. 

The pan situation is one of the 
keys to efficient operations of the in- 
dustry. Usually, they are made in 
sets of fours, and ovens are even de- 
signed for the most efficient use of a 
certain size pan. When the size of the 
pan has to be changed, it will likely 
result in wasted space when the oven 
is filled. 

Aleng with this are problems in- 
volving wrapping and labeling. When 
these operations are set up for a cer- 
tain size, any change in the size of 
the loaf would also mean using more 
or less paper as well as changes in 
the wrapping and labeling equipment. 

Then, too, there are cardboard car- 
tons used for large-scale shipment of 
bread. These are constructed to hold 
a certain number of 1%-lb. loaves 
and the change will mean revising 
these cartons for most efficient ship- 
ping. Using different sized loaves 
means wasted space in cartons, and 
when large trucks are involved in 
hauling bread, the grand total can 
make a big loss. The same can be 





KANSAS DIAMOND 
The Perfect Bakery Flour 


DIXIE-PORTLAND FLOUR MILLS, INC. 
MEMPHIS, TENN. 
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WISCONSIN PRODUCTION MEN—Members of the 
Wisconsin Bakers Production Managers Assn. met for a 
recent meeting at Wil-Kil, Inc., Milwaukee. Bud Loftus, 
resident inspector, the U.S. Food and Drug Administra- 
tion, was the principal speaker. He made a point of the 
fact that bakeries not engaged in interstate business are 
also subject to FDA inspection, and covered several 
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other aspects of his topic, including an explanation of 
enforcement and inspection procedures of FDA: Filth con- 
tamination in bakery products; poison substances in bak- 
ery products; insect and rodent contamination in bak- 
eries; chemical additives and interpretation of the law; 
bakers’ use of mineral oil, and the new FDA laws relating 
to packaged materials. 





applied to racks in trucks which are 
often built to hold a maximum num- 
ber of certain size containers. 

“The cost of purchasing new pans 
alone will exceed a million dollars,” 
Mr. Buford says. ‘When figuring the 
wrapping, labeling and packaging 
costs, you can add about 20 to 30% 
more to the cost. To complicate the 
situation further, it will be several 
months before enough 1 and 114-lb. 
size pans are available, with so many 
bakers demanding the new sizes.” 

Bakery managers also cite the ef- 











CONVEY BULK PRODUCTS QUICKLY, SURELY. 


“* SEMCO CONVEYING VALVE 






PRECISION-BUILT... 
EASILY INSTALLED... 
VERSATILE 


Constructed of high-grade cast iron, carefully machined to 
hold the required tolerances for each type of product conveyed. 
Doubled lip-shaft seal and outboard lifetime sealed ball bearings. 
Driven by right-angle gear-head motor mounted on bracket 
attached to side of the conveying valve. The drive is of roller 
chain, and an integral mounted chain guard is included. This 
valve is just one of the SEMCO specialties. Write for complete 
catalog and additional information. 


DISTRIBUTORS: 


1. Joe Cook Bakery Service—Houston 
2. Glenn W. King Co.—Houston 

3. Jones Industrial Co.—New Orleans 
4. James E. Stroupe Co.—Atlanta 


5. Russell E. Schaumburg Co.—St. Louis 
6. J. E. Coleman Co.—New York 
7. Sol Blum & Sons—Cleveland 
8. Arlie Corp.—Wichita, Kansas 


SYSTEMS ENGINEERING & MANUFACTURING CO.. INC. 


P.O. BOX 7634 


6330 WASHINGTON AVENUE 


HOUSTON 7. TEXAS 





fect on the baking operation itself. 
An executive of a large Kansas City 
bakery said that it takes longer for 
the dough to rise when baking a 1-]b. 
loaf in a 14-lb. pan. A shorter proof- 
ing period is required for the 144-lb. 
loaf in the smaller pan, but it de- 
mands more baking in the oven. The 
net result is to upset the baking 
schedule, and a new one must be set 
up to continue plant efficiency. 

Many larger concerns have auto- 
mated equipment built to operate on 
a certain size loaf. With the 1%4-lb. 
illegal, it means that all this equip- 
ment — conveyors, packaging equip- 
ment and similar items—will have to 
be changed over to fit other sizes. All 
this takes time and the changeover 
is costly. 

Retail shops in the state also are 
affected by the law. Because they put 
out many specialty items and cater 
to various consumer tastes, they 
have to make more adjustments than 
do the wholesalers. 

The size of practically all bread 
will have to be changed, says the 
president of a leading retail bakery. 
Since most of the products are in 
varied weights and sizes, bakers have 
either had to add to or cut down on 
the size of their specialties, which- 
ever is the most economical. This, of 
course, means figuring out a new cost 
basis to continue operating in the 
most economical manner. 

General belief is that the new law 
does work a hardship because it takes 
away creativeness. When bakers are 
restricted on the size of the bread 
they produce it also limits being able 
to put out just what the customer 
wants, they state. 





BREAD IS THE STAFF OF LIFE 


Raymond Gohde Is 


Red Star Manager 


MILWAUKEE, WIS. — Raymond 
Gohde has been named manager, 
technical services, for Red Star Yeast 
& Products Co. and will report to J. 
E. Hartlein, director, products plan- 
ning. 

Mr. Gohde has been located in 
Minneapolis as a member of the 
firm’s bakery technical services 
group. 

In his new Milwaukee home office 
position, Mr. Gohde will be responsi- 
ble for technical evaluation of new 
and improved Red Star products and 
their application for customers. 








ADDITIVES 


(Continued from page 8) 





to be helpful to industry, and we ex- 
pect to be able to publish more of 
these as time goes on,” he points out. 
“Certainly, however, the fact that a 
substance does not appear on this list 
should not be taken as an automatic 
conclusion that the substance is a 
food additive.” 


He says that FDA advises inquirers 
to make their own decisions as to 
whether a _ substance is generally 
recognized as safe, and “if they base 
a decision that a substance is not a 
food additive on sound data which is 
available to the scientific community 
generally, we anticipate no disagree- 
ment on our part. 

“On the other hand,” he cautioned, 
“ifthe decision that a substance is 
safe is based only on scientific in- 
formation available to a specific man- 
ufacturer, but which has not been 
made available to the scientific com- 
munity through appropriate publica- 
tion, then we think that a food addi- 
tive regulation may well be needed.” 





BREAD IS THE STAFF OF LIFE 


New Seattle Bakery 
Incorporates Visual 


Appeal to Customers 


SEATTLE—A colorful new bakery, 
to be operated by a baker with an 
equally colorful background, will 
open here in early April in the new 
Aurora Village Shopping Center. 

Ernest Hanis, one of the owners 
of the Bon Ton French Bakery in 
Seattle’s University District, will op- 
erate his new Aurora Village bakery 
in full view of the customers. Huge 
windows on two sides will permit 
passers-by to watch the entire opera- 
tion. 

A cake decorator will also work in 
one of the window areas. 

Mr. Hanis was a successful phar- 
mdatcist in Czechoslovakia, from which 
he escaped when the Nazis took over 
the country. For two years he was 4 
“man without a country.” He then 
went to Ecuador and opened a bak- 
ery there. 

He came to Seattle 13 years 480, 
and with Mrs. Florence Flaks, estab 
lished the Bon Ton Bakery. 
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How does tradition 
make a difference 
in flour? 


For over 75 years Russell-Miller has been an 


industry leader in making flour. How does this tradition 


really help you produce better baked goods ? 


retail shop bakers and large wholesale bakers are 
adopting more efficient methods and machinery 

to produce tasty, nutritious goods at the lowest possible 
cost in order to compete with other food producers. 

Consequently, you, as a flour buyer and baker, need 
exact flour varieties with consistent, unvarying analysis, 
time after time. Uniformity is an increasingly important 
ingredient in bakeshop procedure and in flour requirements. 

Russell-Miller’s more than 75 years of top milling ex- 
perience means we have acquired the skill to give you such 
flour. Our mills are strategically located in the best wheat 
growing areas—in the Northwest, the Central States, the 
East and the Southwest. Here we select and store in the 
great elevator capacity available to us, the choicest wheats. 
Thus, we have a ready-at-hand supply of just the right 
wheats for milling the quality flours you need to produce 
the top-notch baked goods your customers demand. 

Over seventy-five years of working with the baking in- 
dustry has taught Russell-Miller to understand your needs 
and interests. And, just as important, these years have 
helped Russell-Miller grow into a milling concern of a size 
and capacity that allows us to really do something about 
our desire to serve you well. 

We maintain the latest machinery and methods known 
to milling. The quality of every sack of Russell-Miller 


DVANCES in baking are coming thick and fast. Both 


Flour is rigidly controlled. That’s why bakers usually 
rely on Russell-Miller Flours when they bake experimen- 
tally to set standards for their line. The majority of the 
premium breads on the market today were developed with 
and continue to be baked from Russell-Miller Flours. 

We send specialists every year into the heart of the 
wheat growing areas in advance of the harvest to collect 
wheat samples which are experimentally milled. Result? 
We know exactly which wheat to buy for the exact type 
and quality of flour you need. 

Just as you judge your friends on the basis of honesty, 
sincerity, genuine interest in you and their desire to do 
good—so you should judge and choose your flour miller. 

For more than 75 years Russell-Miller has had a tradi- 
tion of interest in you and the future of your industry. 
Here’s just one example. Russell-Miller gives technical 
and, in some cases, financial support to private and 
governmental wheat improvement groups throughout the 
country. This we do in an effort to see that the best pos- 
sible wheat is grown to supply the baking industry with 
the best possible flour. 

In short, for more than three quarters of a century 
Russell-Miller has looked on its position of leadership as 
obligation to do everything possible to answer all of your 
needs with the best flour. That’s where tradition makes a 
difference in the flour you buy. 


RUSSELL-MILLER Milling Co. 


specialists in the milling of fine flours 


MINNEAPOLIS 15, MINNESOTA. Millers of Occident, American Beauty, Producer, Powerful and 
other superb Hard Spring, Hard Winter and Soft Wheat Bakery Flours. 
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Cookies 
Can you give me a good formula 
for arrowroot cookies. I have tried 
this arrowroot flour, but it is with- 
out flavor and not the same as we 
used years ago.—W. M., Vt. 


v v 


To my knowledge arrowroot has 
little or no flavor. Here is a recipe 
for arrowroot cookies that you may 
wish to dry. 


ARROWROOT COOKIES 
Cream together: 
1 lb. 2 oz. powdered sugar 
14 oz. butter 
7 oz. shortening 
8 oz. arrowroot 
“% Oz. salt 
Lemon extract to suit 
Add gradually: 
7 oz. whole eggs 
Dissolve and add: 
4% oz. ammonia in a small amount 
of warm water 
Then add: 
1 lb. 2 oz. powdered sugar 
4 lb. pastry flour 
Start mixing again and add enough 
milk to make a smooth dough. 
Bake in a cool oven. 


Doughnuts 
We certainly feel there is a market 
in our area for buttermilk doughnuts. 
What information can you give us on 
this product?—H. M., Canada. 


¥ ¥ 


Why don’t you try the accompany- 
ing formula for buttermilk dough- 
nuts? 


BUTTERMILK DOUGHNUTS 
Mix together for 1 to 4 min. on 
medium speed: 
4 lb. granulated sugar 
14 oz. shortening 
3 oz. salt 
2 oz. soda 
4 oz. baking powder 
1 lb. powdered buttermilk 
16 lb. flour (pastry) 
14 oz. nutmeg 
9lb. water (variable) 
2 lb. eggs 
Note: This formula is for machine 
made doughnuts. By decreasing the 
water content in the mix a stiffer 
dough will be obtained. Doughnuts 
can then be cut by hand. 


Fry at about 375°-390° F. 


Pie Production 


My family has been in the retail 
baking business for 60 years—and 
our mixing methods have changed 
very little in that time. Is there any 
practical way for retail bakers to 
use the continuous mixing process in 
pie production?—-P. H., Ohio. 


¥ ¥ 


This equipment is suitable only for 
those strictly in the pie business. It 
is impractical for the retail baker 
due to the small output of pies. I 
fully agree with your views that new 
developments seem to have favored 
the large bakers. Limited production 


and the wide variety of products 
made by the retailer go hand-in-hand 
with the limited developments in new 
practical equipment for his opera- 
tion. 


Salt-Rising Bread 


I have some questions to ask: Do 
you have a formula for salt-rising 
bread; also, I could use a good cheese 
cake recipe. Is it possible to make 
cheese cake with cottage cheese? 
M. E., N.C. 


v 


SALT RISING BREAD 

Bring to a boil: 

3 lb. water 
Mix well together: 
8 oz. salt rising yeast 
6 oz. milk solids (non-fat) 

Stir this into the boiling water. 
Pour this mixture in a covered pail 
or crock and place in a warm loca- 
tion, about 90 to 100° F. for about 
nine hours. As soon as gas starts to 
form, it is best to stir the yeast and 
allow it to stand for about one to 
two hours longer. 

Then take the yeast and mix in 
slightly: 

3 lb. water (110° F.) 
5 lb. bread flour 

Allow this sponge to stand in a 
warm place until it drops. This will 
take from 1% to 3 hours. 

To make the dough, add to the 
sponge: 

2% oz. salt 

5 oz. sugar 
3 lb. water (130° F.) 
6 oz. shortening 

10 lb. bread flour 

Mix the dough no more than nec- 
essary to make it smooth. Allow the 
dough to rest for about 5 min. Scale 


the dough into pieces of the desired 
weight and mould at once. Proof the 
loaves until they are about double 
in volume and bake at the usual 
bread temperature. After baking, 
brush the top of the loaves with 
melted butter or shortening. 

Precautions: ? 

1. Make the sponge and dough 
warm (about 95 to 100° F.) 

2. Avoid cold drafts. 

3. Use small pans. 

4. Proof the bread at about 110° 
F, 

5. Place the pans in the proofbox 
as soon as possible so that the dough 
will not cool. 

6. Use warm pans. 

7. Some soft flour may be used if 
desired. 

8. Mix as little as possible. 

9. Some bakers add a little regu- 
lar baker’s yeast to the sponge so 
that finished loaf will have slightly 
more volume. 

10. The volume of this type of 
bread is not as large as ordinary 
bread. 

11. The dough should be on the 
slack side, just stiff enough to han- 
dle. 

12. Do not allow the yeast to fer- 
ment too long, as it becomes sour 
and will lose its strength. 


Fudge Base 


I could use a formula and proce- 
dure for a high-quality cake fudge 
base.—A. B., N.Y. 

About your request for a high 
quality chocolate fudge base, I am 


giving the only formula I have for 


that type of production. You realize 
of course that part of the hydrogen- 
ized shortening may be replaced with 
oil, if desired. 





"TROUBLESHOOTER' 
BOOK AVAILABLE 


From his many years of experience 
as a practicing baker and production 
expert, A. J. Vander Voort has com- 
piled a book of “trouble spots” which 
is now valued highly by many bak- 
ers, “The Bakeshop Trouble Shooter” 
book, now in its eighth printing, 
classifies hundreds of everyday prob- 
lems and their solutions. For $2.00 
the baker can have at his fingertips a 
quick source of information for dis- 
covering his problems and solving 
them. Copies may be purchased from 
The American Baker, P.O. Box 63, 
Minneapolis 40, Minn. 





CHOCOLATE FUDGE BASE 
10 Ib. hydrogenated shortening 
4b. coconut butter (84° melting 
point) 
8 lb. invert syrup 
18 lb. cocoa or chocolate 
1 oz. salt 
Vanilla to suit 
Melt the shortening and coconut 
butter, then add the invert syrup and 
heat until a temperature of at least 
150° F. is reached after adding the 
cocoa (or chocolate) and salt. 
Then mix the whole mass thor- 
oughly. 
Chocolate Fudge Icing 
10 lb. chocolate base 
Add and mix in thoroughly: 
41b. warm water 
Then add and mix in: 
25 lb. powdered sugar 


Mix until icing is smooth and glos- 
sy. 
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to you: 


Got a Problem? 


Use this coupon to tell your troubles to A. J. Vander Voort, nationally known produc- 
tion authority, head of the Dunwoody Baking School, technical editor of The 
American Baker. He will answer and analyze production problems without cost 




















(Send samples of baked foods to A. J. Vander Voort, Dunwoody Industrial Institute, 
Minneapolis.) Address letters to: 


P.O. Box 67, Minneapolis 40, Minnesota 
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NEW YORK—tThe bakery machin- 
ery division of American Machine & 
Foundry Co. is saluting the baking 
industry and at the same time bring- 
ing to consumer attention new tech- 
nological advances in bread-making 
via full page ads in New York and 
Chicago dailies. 

Prepared by Cunningham & Walsh, 
the ads feature a photograph of a 
slice of bread overlaid with the mes- 
sage “.. . of sun, soil, and the skills 
of man.” It is supported by copy 
pointing up the contributions of the 
baking industry and its equipment 
suppliers in producing new and bet- 
ter forms of the bread as improved 
technological processes are developed. 

Brief mention is made of AMF’s 
new Amflow process of baking 
technology in order to create con- 
sumer interest and demand at the 
retail level for bread resulting from 
this baking method. 

According to R. C. Storey, AMF 
bakery machinery division vice presi- 
dent: “We consider the Amflow 
process one of the commercial bak- 
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A technological break-through by the 
BAKERY MACHINERY DIVISION 
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Full Page Ads in New York, Chicago 
Papers Highlight AMF Salute to Baking 


ing’s greatest technological advances 
in creating better bread. We want 
the housewife to know this is an ex- 
ample of ways in which the baking 
industry is constantly striving to 
provide her a better product. AMF 
has been serving the baking industry 
for 35 years and regards this new 
development as one of its most sig- 
nificant.” 

The full page ad will appear in the 
New York Times, the Chicago Trib- 
une, and the national edition of the 
Wall Street Journal. 

AMF is offering the ad to Amflow 
customers for their own promotional 
use wherein they can substitute their 
company name for that of American 
Machine & Foundry Co. locally. 


BREAD IS THE STAFF OF LIFE 


NEW PRESIDENT 
PORTLAND—Katherine Fischer of 
the Daylight Bakery at Portland, has 
been elected 1960-61 president of the 
women’s auxiliary of the Chefs de 

Cuisine Society of Oregon. 
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AMERICAN MACHINE & FOUNDRY COMPANY 
Kzerutive Offices, AMF Husiding + 


61 Madison Ave.« New York 16,N.¥. 


WORLO-WIDE EQUIPMENT SUPPLIER TO THE SAKING INDUSTRY 


DUAL PURPOSE AD of the Bakery Machinery Division of American Ma- 
chine & Foundry which will run in dailies in New York, Chicago, and the 
national edition of the Wall Street Journal, salutes the baking industry for 
its continuing efforts to improve its bread product, and points up AMF’s 
Amflow process as a significant new contribution to the industry’s tech- 


nological advancement. 





D. T. Westervelt 


APPOINTMENT—Donald T. Wester- 
velt has been named sales manager 
of the King Midas Flour Mills east- 
ern division. He previously shared 
managerial duties with Arthur J. 
Oberg, recently retired. 





Boulevard Baking 
Opens in Philadelphia; 
Cake Plant to Close 


PHILADELPHIA—General Baking 
Co. and Penn Fruit Co., Inc., an- 
nounce that, beginning April 3, 1960, 
the modern Penn Fruit multi-million 
dollar bakery at Grant Ave. and Blue 
Grass Road in Philadelphia is being 
operated by the newly formed Boule- 
vard Baking Co. under a long-term 
lease for the manufacture of fine 
quality bakery products for General 
Baking and for Penn Fruit. In con- 
nection with this move, General Bak- 
ing announced its decision to close 
its obsolete cake plant at 845 S. 55th 
St., Philadelphia. 

The Boulevard Baking Co. will pro- 
duce for the Penn Fruit Co. its pres- 
ent line of baked foods, and for 
General Baking Co. primarily its line 
of variety cake products. 

The new company will supply goods 
separately to General Baking and to 
Penn Fruit, and each will handle its 
products through its present distribu- 
tion channels. 

The bakery plant, which comprises 
an area of about 100,000 sq. ft., was 
opened in April, 1958, and is con- 
sidered one of the most modern and 
well equipped facilities of its kind. 


BREAD IS THE STAFF OF LIFE 


PRESIDENT ELECTED 

LOS ANGELES—D. A. Forsberg, 
president of Forsberg Paper Box Co., 
Madison, Wis., was named president 
of the Folding Paper Box Association 
of America. His election took place 
at the concluding session of the asso- 
ciation’s annual meeting at the Am- 
bassador Hotel, Los Angeles. He suc- 
ceeds J. N. Andrews, executive vice 
president, Packaging Corporation of 
Amercia, Evanston, IIl. 
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FTC Files Charge of 


Price Discrimination 


Against Biscuit Firm 


WASHINGTON — United Biscuit 
Co. of America, Melrose Park, IIL., 
has been charged by the Federal 
Trade Commission with granting dis- 
criminatory discounts and promotion- 
al allowances to favored customers. 

The FTC complaint alleges that 
since July 1, 1958, the company has 
been charging competing retail cus- 
tomers different prices for its bis- 
cuit products of like grade and qual- 
ity. 

This discrimination in price, it 
adds, has been effectuated through 
a _ sliding-scale discount schedule 
based on customers’ monthly pur- 
chases. Discounts currently range 
from none for retailers buying less 
than $25, to 6% in the case of re- 
tailers whose purchases are $150 and 
above. 

The complaint notes that United 
sells direct to retailers and restau- 
rants. It classifies its retail grocery 
customers into four categories: inde- 
pendent grocers (one store), super- 
market concerns (independents oper- 
ating more than one store), volun- 
tary groups (independents banded to- 
gether for buying and other pur- 
poses), and corporate chains. 

In determining the amount of dis- 
count a customer is to receive, Unit- 
ed allows corporate chains and su- 
permarket concerns to combine the 
purchases of their retail outlets, the 
complaint states. As a result, many 
of the individual outlets receive a 
larger discount than they would re- 
ceive otherwise. 

In many instances, the complaint 
adds, United’s independent grocer 
and voluntary group customers have 
larger purchases than the individual 
chain or supermarket outlet with 
whom they actively compete. Yet, 
they get a smaller discount or no 
discount at all. 

Injury Alleged 

The complaint contends these price 
discriminations may result in sub- 
stantial injury to competition in vio- 
lation of Section 2(a) of the Robin- 
son-Patman Amendment to the Clay- 
ton Act. 

United also is charged with paying 
preferred customers advertising or 
promotional allowances not made 
available to all other competing cus- 
tomers on proportionally equal terms, 
as required by Section 2(d) of the 
amended act. 

According to the complaint, the 
company has separate advertising 
and sales promotion plans. To quali- 
fy, customers must have minimum 
monthly purchases of $500 and $150, 
respectively. Both plans call for pay- 
ments amounting to 1% of the pre- 
ferred customer’s total monthly pur- 
chases. 

The complaint alleges that in many 
instances United did not inform non- 
favored customers of its advertising 
and promotion plans, while others 
were precluded from the plans by the 
minimum purchase requirements. 

The company is granted 30 days to 
file answer to the complaint. 








OKLAHOMA STATE UNIVERSITY BAKERS SCHOOL 


Next class will start April 27, students enrolling April 25 and 26. Gl's and 
non-Gl's accepted. Full course completed within one year. Intensive four months’ 
course available for allied and bakery employees unable to take complete 
course. Loan Scholarship Fund available for students needing financial assistance. 
$100 Scholarships available each semester for out-of-state students. Graduates 
in great demand at good starting salaries. For further information write Jno. C. 
Summers, Oklahoma State Tech., Okmulgee, Oklahoma. 
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Cookies Mean Profits in Your Pocket, Mr. Baker 


Because 


Stale Count Is Low @ 


ALMOND COOKIES 
(Hand cut) 
Mix together on medium speed for 
about 2 min.: 
2 lb. 4 oz. granulated sugar 
1 lb. 4 oz. shortening 
%4 oz. Salt 
1 oz. mace 
2 lb. 12 oz. flour 
114 oz. baking powder 
6 oz. whole eggs 
8 oz. milk 
Vanilla to suit 


Roll out to about 5/16 in. in thick- 
ness and sprinkle chopped almonds 
on top. Then roll out to about %4 in. 
thickness and cut out with an ob- 
long cutter. Place on lightly greased 
pans and wash with milk or an egg 
wash. Bake at about 380° F. 


BELMOND COOKIES 
(Hand Cut) 
Mix together on medium speed for 
2 min.: 
1 lb. 8 oz. sugar 
1 lb. 4 oz. shortening 
1 oz. salt 
3 oz. soda 
11% oz. cinnamon 
14 oz. ginger 
1% oz. allspice 
14 oz. cloves 
5 lb. pastry flour 
3 lb. 8 oz. fine ground crumbs 
(cake or cooky) 
1 qt. molasses 
2 lb. water 
Roll out to about 4 in. thickness 
and cut out with a 3-in. plain round 
cutter. Place on lightly greased pans 
and then place a large seeded raisin 
in the center. Wash with an egg wash 
and bake at about 375° F. 


CRUMB COOKIES 
Mix together: 
3 lb. sugar 
1 lb. 8 oz. shortening 
2 oz. soda 
1% oz. salt 
34 oz. cinnamon 
1% oz. ginger 
% oz. allspice 
Add gradually: 
2 oz. eggs 
Stir in: 
3 lb. molasses 
2 lb. water 
Mix in: 
3 lb. cake or cookie crumbs 
Sift together, add and mix in: 
3 1b. pastry flour 
3 lb. bread flour 
Roll out to about 4 in. thickness. 
Cut out with a cookie cutter of de- 
sired size. Place on lightly greased 
pans. Bake at about 375° F. 


RAISIN OATMEAL COOKIES 
“(Hand Cut) 
Cream together: 
2 lb. granulated sugar 
1 Ib. shortening 
1 lb. 8 oz. ground raisins 
1 oz. soda 
34 oz. salt 
% oz. cinnamon 
Vanilla to suit 


Add: 

6 oz. whole eggs 
Stir in: 

6 oz. milk 

Mix in: 

2 lb. pastry or cake flour 
1 Ib. oatmeal 

Roll out slightly less than %4 in. 
in thickness. Cut out with a 3-in. 
plain round or scalloped cutter. Place 
on slightly greased pans. Wash with 
an egg wash. Bake at about 380° F. 

PEANUT BUTTER COOKIES 

Mix together on medium speed for 
about 2 min.: 

1 lb. 12 oz. brown sugar 

1 lb. 12 oz. granulated sugar 
1 Ib. 12 oz. shortening 
15 oz. soda 
%4 oz. salt 

2 lb. 8 oz. flour 

1 lb. 8 oz. peanut butter 

1 lb. 4.0z. whole eggs 

Roll out to about % in. thickness 
and cut out with a 2% or 3-in. plain 
round cutter. Place on lightly greased 
pans and wash with milk. Bake care- 
fully at about 365° F. 

Note: This mix is quite rich and, 
therefore, the peanut butter should 
be thoroughly stirred before being 
weighed. 


MERRY WIDOW COOKIES 
Cream together: 
4 lb. granulated sugar 
2 lb. 8 oz. shortening 
34 oz. salt 
1 OZ. ammonia 
% oz. nutmeg 


Add: 

1 pt. honey 
Stir in: 

1 lb. whole eggs 
Add: 


8 oz. liquid milk 
Mix together and incorporate until 
smooth: 
4 lb. 8 oz. cake flour 
2 lb. macaroon coconut 


Youngsters Love ‘em @ 


These cookies should be cut out 
with a 2% or 3-in. plain round cut- 
ter. Place on lightly greased pans 
and wash with an egg wash. Bake at 
340° F. This is a rich cookie and the 
baking should be done carefully. 


HONEY GRAHAM COOKIES 
(Hand-~ Cut) 
Cream together: 
1 lb. 8 oz. brown sugar 
1 lb. shortening 
1 lb. ground raisins 
15 oz. soda 
4g oz. cinnamon 
1g oz. nutmeg 
Stir in: 
12 oz. honey 
Add: 
8 oz. whole eggs 
Stir in: 
1 lb. buttermilk 
Mix together, add and mix in un- 
til smooth: 
1 lb. 8 oz. graham flour 
2 1b. pastry flour 
114 oz. baking powder 
Roll out to % in. thickness. Sprin- 
kle well with coarse granulated sug- 
ar and then roll out to % in. thick- 
ness. Cut out with a 2% or 3-in. plain 
round cutter. Place on lightly greased 
pans and bake at about 350° F. 


FIG OATMEAL COOKIES 
Cream together: 
3 lb. 8 oz. granulated sugar 
1 lb. 8 oz. shortening 
1% oz. salt 
1 oz. soda 
'g oz. cinnamon 
Mix in: 
1 lb. 8 oz. rolled oats (cut fine) 
Add and mix in: 
1 lb. ground figs 
1 lb. 6 oz. water 
Add and mix to a smooth dough: 
3 lb. 4 oz. pastry flour 
Roll out to about % in. thickness 
and cut out the cookies using a 214- 
in. plain round cutter. Place on light- 





Cookies Are Profitable-and Convenient 


Cookies of all types are one of the most profitable lines a baker can produce. 
For one thing, the amount of stales is practically nil. For another, they can be made 


up when convenient b 





the dough may be made large enough so that part of it 


can be run off each day. This is important—cookies should be sold while fresh. 
In many bakeries, the cookie case has a prominent spot. Cookies are excellent 
for lunch boxes and snacks. They are especially enjoyed by youngsters, who are the 


biggest consumers of bakery foods. 


An alert sales force can be a great influence in increasing sales. Generally it 
will be found that successful bakers do an outstanding job of featuring cookies the 


year around. 


Some of these cookie doughs are made by "the single stage" method. This 
procedure is a great time saver. Cookies made by creaming may also be made by 
using the single stage mixing procedure. No changes are necessary in the formula 
when this method is used. If desired, slightly more moisture can be used in the 
formulas. This will help the eating and keeping qualities. 

The spread of these cookies can be readily controlled by increasing or de- 
creasing the mixing time slightly. When increased spread is desired, the mixing time 
should be decreased; for decreasing spread the mixing time should be increased. The 
spreading may be increased also by use of additional sugar or by holding back part 
of the sugar and adding it when the dough is about 4 mixed. 

It is an excellent idea when youngsters come in the store with their mother or 


father to give samples. It will surprise you how much added busi is 





Pp 





Makeup Is Convenient 


ly greased pans and bake at about 
380° F. 


HONEY PEANUT BUTTER 
COOKIES 
(Hand Cut) 
Cream together: 
2 lb. 8 oz. brown sugar 
1 lb. shortening 
1 lb. peanut butter 
14% oz. salt 
Add: 
1 lb. 4 oz. honey 
Add gradually: 
12 oz. whole eggs 
Stir in: 
12 oz. milk (variable) 
Sift together and mix in: 
5 lb. 8 oz. pastry flour 
344 oz. baking powder 
14 oz. cinnamon 
Roll the dough out to about % in. 
thickness. Sprinkle chopped nuts on 
top and then roll to about % in. 
thickness. Cut out with a 2% in. cut- 
ter. Place on lightly greased pans. 
Wash with a good egg wash and then 
bake at about 360° F. 


RAISIN SPICE COOKIES 
(Hand Cut) 
Mix together on medium speed for 
about 2 min.: 
3 lb. granulated sugar 
1 lb. shortening 
1 ly OZ. salt 
% oz. soda 
1 oz. cinnamon 
14 oz. allspice 
14 oz. powdered ammonia 
2 lb. seedless raisins 
5 lb. pastry flour 
1 lb. 4 oz. molasses 
12 oz. milk 
12 oz. whole eggs 
Roll out to % in. thickness and cut 
out with a 2% or 3-in. plain or scal- 
loped cutter. Place on lightly greased 
pans. Wash with milk or an egg 
wash. Bake at about 375° F. 


JELLY COOKIES 
(Hand Cut) 
Mix together on medium speed for 

about 2 min.: 

1 lb. 8 oz. granulated sugar 

1 lb. shortening 

1 oz. soda 

34 oz. salt 

1% oz. cinnamon 

4b. pastry flour 

1 pt. molasses 

1 Ib. milk 

Roll out to about % in. thickness. 

Cut out with a 3-in. plain round cut- 
ter. Place all the cookies on the 
bench. Make a slight indentation in 
the center of each cookie. Wash the 
cookies with water. Then with a pa- 
per bag, place a little jelly in the in- 
dentation. Then sieve on powdered 
sugar. Place on slightly greased pans 
and bake at about 375° F. 


WHOLE WHEAT COCONUT 
COOKIES 
(Hand Cut) 
Cream together: 
2 lb. granulated sugar 
1 Ib. 4 oz. shortening 
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3% oz. soda 
14 oz. ammonia 
% oz. nutmeg 
14 oz. salt 
Add gradually: 
8 oz. whole eggs 
Stir in: 
10 oz. honey 
4 oz. milk 
Mix together and add: 
1}b. macaroon coconut 
1 lb. 4. 0z. whole wheat flour 
1 lb. 8 oz. pastry flour 
Roll out to about % in. thickness. 
Cut with a 2% or 3-in. plain cookie 
cutter. 
Place the cookies on lightly greased 
pans and wash with an egg wash. 
Bake at about 360° F. 


HONEY COOKIES (Hand Cut) 
Cream together: 
1 lb. 4 oz. granulated sugar 
1% at. honey 
114 oz. salt 
2% oz. soda 
14 oz. ammonia 
116 oz. cinnamon 
14 oz. allspice 
1g oz. ground anise seed 
lg oz. ground cardamon 
14 oz. cloves 
Add: 
12 oz. whole eggs 
Stir in: 
10 oz. milk 
Sieve and mix in: 
7 lb. pastry flour 
Then mix in until smooth: 
6 oz. melted butter 
Roll out to % in. thickness. Cut 
out with a 244-3 in. plain or scal- 
loped round cutter. Place on lightly 
greased pans. Place a blanched al- 
mond in the center of each cookie. 
Wash with an egg wash and bake at 
about 350° F. 


CHOCOLATE FLAVORED 
COOKIES (Hand Cut) 
Cream together: 
5 lb. 8 oz. granulated sugar 
1 lb. shortening 
1% oz. salt 
%4 oz. soda 
Vanilla to suit 
Add: 
1 lb. eggs 
Mix together and add: 
2 lb. 8 oz. crumbs (cake or cookie) 
2 lb. 8 oz. water 
Sift together, add and mix in until 
smooth: 
4 lb. 8 oz. bread flour 
\% oz. cream of tartar 
10 oz. cocoa 
Roll the dough out to about % in. 
thickness. Sprinkle sugar on top and 
roll out to about %4 in. thickness and 
cut out the cookies. Place on lightly 
greased pans and bake at 375° F. 
SCOTCH OATMEAL COOKIES 
(Hand Cut) 
Cream together: 
4 lb. 8 oz. granulated sugar 
2 lb. shortening 
2lb. ground seeded raisins 
2% oz. soda 
% oz. cinnamon 
% oz. nutmeg 
¥ oz. cloves 
1% oz. salt 
Add: 
10 0z. whole eggs 
Mix in: 
1 lb. molasses 
Add: 
12 oz. water 
Stir in: 
1]b. 12 oz. fine ground crumbs 
Then add and mix in: 
2 Ib. fine ground oatmeal 
80z. whole wheat flour 
3lb.40z. pastry flour 
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Place on lightly greased pans. 
Wash with water and bake at about 
350° F. 


SPICE COOKIES 
(Hand Cut) 
Cream together: 
3 lb. granulated sugar 
2 lb. 8 oz. shortening 
1% oz. salt 
6 oz. soda 
3 oz. cinnamon 
1 oz. ginger 
1 oz. allspice 
14 oz. cloves 
Add: 
2 qt. molasses 
Mix together and add: 
7 1b. crumbs (cake or cookie) 
2 qt. water 
Mix together and add: 
10 1b. pastry flour 
1 lb. granulated sugar 
Roll the dough out to about % in. 
thickness. Sprinkle sugar on top and 
then roll out to about % in. thick- 
ness and cut out the cookies. Place 
on lightly greased pans and bake 
at 360° F. 


OATMEAL COOKIES 
(Hand Cut) 
Cream together: 
2 lb. granulated sugar 
1 lb. shortening 
1 oz. soda 
%4 oz. salt 
%4 oz. cinnamon 
1 Ib. ground seeded raisins 
Vanilla to suit 
Add: 
6 oz. whole eggs 
Stir in: 
6 oz. milk 
Fold in: 
2 |b. pastry flour 
1 lb. oatmeal 
Roll out to slightly less than % in. 
thickness. Cut out with a 3-in. plain 
round or scalloped cutter. Place on 
slightly greased pans. Wash with an 
egg wash. Bake at about 380° F. 


OATMEAL COOKIES 
(Hand Cut) 
Cream together: 

2 lb. 12 oz. sugar 

1 lb. shortening 

1 oz. salt 

1 oz. soda 

1 oz. ginger 

¥% oz. nutmeg 
14 oz. molasses 

Add: 

3 oz. condensed milk 

Stir in: 

3 oz. eggs 
Mix together and mix in: 
5 oz. cake crumbs 
8 oz. water 
Mix together, add and mix in: 
3 lb. flour 
11b.60z. oatmeal 
2 lb. raisins (seedless) 

Roll out and cut with a 2% or 3- 
in. cookie cutter. Place on lightly 
greased pans. Wash with an egg wash 
and bake at about 375° F. 


CHOCOLATE COOKIES 
Mix together on medium speed for 
2 min.: 

2 lb. 12 oz. granulated sugar 

1 lb. 3 oz. shortening 

1 oz. salt 

1% oz. soda 

1% oz. cinnamon 

3 lb. 8 oz. pastry flour 
1% oz. baking powder 

1 lb. 2 oz. melted chocolate 

1 Ib. whole eggs 

4 oz. milk 

Vanilla to suit 


Roll out to about 3/16 in. thickness. 
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A. J. Vander Voort 


A. J. Vander Voort 


. . . technical editor, author of this 
monthly formula feature and conduc- 
tor of the Bakeshop Troubleshooter 
(see page 46) and the Do You Know 
feature (see page 8), is head of the 
School of Baking, Dunwoody Indus- 
trial Institute, Minneapolis. 





Cut out with a 3-in. plain or scal- 
loped cutter. Wash with water and 
dip in granulated sugar. Place on 
lightly greased pans and bake at 
about 375° F. 

Note: Watch the cookies closely 
during baking, as overbaking spoils 
the flavor. 


WALNUT COOKIES 
(Hand Cut) 
Cream together: 
2 lb. granulated sugar 
1 Ib. 4 oz. shortening 
34 oz. Salt 
¥% oz. mace 
Add gradually: 
8 oz. whole eggs 
Stir in: 
4 oz. milk 
Vanilla to suit 
Sieve together, add and mix in: 
2 lb. 12 oz. flour 
1% oz. baking powder 
Roll out to about 3/16 in. in thick- 
ness and cut out with an oblong cut- 
ter. Wash with an egg wash and dip 
in ground or chopped walnuts. Place 
on lightly greased pans and bake at 
about 380° F. 


BRAN COOKIES 
Mix together on medium speed for 
about 2 min.: 
2 lb. 4 oz. granulated sugar 
1 lb. shortening 
1 oz. soda 
%4 oz. salt 
%4 oz. cinnamon 
1 lb. ground raisins 
2 lb. pastry flour 
1 lb. bran 
6 oz. whole eggs 
6 oz. milk 
Vanilla to suit 
Roii out to % in. thickness. Cut 
out with a 3-in. plain round or scal- 
loped cutter. Place on lightly greased 
pans and wash with an egg wash. 
Bake at about 375° F. 


GINGER COOKIES 
Mix together on medium speed for 
about 2 min.: 

1 lb. 4 oz. granulated sugar 
8 oz. shortening 

2 oz. soda 

1 oz. cinnamon 

l% oz. ginger 

\% oz. allspice 
%4 oz. salt 

4 lb. pastry flour 

5 oz. whole eggs 

1 qt. molasses 

8 oz. water 


Roll out to % in. thickness. Cut 
out with a 3-in. plain round or scal- 
loped cutter. Place on lightly greased 
pans and wash with milk. Bake at 
about 375° F. 


BUTTERSCOTCH COOKIES 
Mix together on medium speed for 
about 2 min.: 
3 1b. brown sugar 
1 Ib. 4 oz. shortening 
1 oz. soda 


34 oz. salt 
2 lb. cake flour 
1 lb. 12 oz. bread flour 
8 oz. whole eggs 
8 oz. milk 
Vanilla to suit 
Roll out to % in. thickness. Cut 
out with a 3-in. plain round cutter. 
Place on lightly greased pans. Wash 
with an egg wash and then bake at 
about 380° F. 


BLACK WALNUT COOKIES 
Cream the following: 
2 lb. brown sugar 
1 lb. shortening 
34 oz. soda 
16 oz. salt 
Add slowly: 
5 oz. eggs 
Stir in: 
1 pt. of milk plus a little maple 
flavor 
Sieve and fold in: 
3 lb. 4 oz. flour 
\% oz. cinnamon 
Roll out to % in. in thickness. 
Sprinkle with chopped black walnuts. 
Roll out to %4 in. in thickness. Cut 
with 3-in. round or scalloped cutter. 
Wash with egg wash. Bake on light- 
ly greased pans. Double panning not 
necessary. Bake at about 365° F. 


SOUR CREAM COOKIES 
Cream together: 
3 lb. sugar 
2 lb. 4 oz. shortening 
1% oz. soda 
1% oz. salt 
Add: 
10 oz. eggs 
Stir in: 
1% pt. sour cream 
Vanilla to suit 
Sift, add and mix in: 
6 lb. pastry flour 
Roll out to about %4 in. thickness. 
Sprinkle sugar on top and then roll 
out a little thinner. Cut out with a 
plain round or scalloped cookie cut- 
ter of desired size and place on light- 
ly greased pans. 
Bake at about 380° F. 


LEMON COOKIES 
Cream: 
2 1b. granulated sugar 
1 Ib. shortening 
1% oz. soda 
1% oz. salt 
1%4 oz. lemon flavor 
Add: 
10 oz. eggs 
Add: 
10 oz. milk 
Sieve and fold in: 
3 lb. 4 oz. flour 
1% oz. baking powder 
Roll out to % in. in thickness. Cut 
out with 3-in. plain or scalloped cut- 
ter. Wash with an egg wash. Bake 
on lightly greased pans, at about 
365° F. Double panning not neces- , 
sary. 
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ANSWERS 
TO “DO YOU KNOW?” 


Questions on page 8 











1. True: A somewhat crispier crust 
will be produced when’ some egg 
whites are used in the dough. 


2. True: Bitter chocolate is com- 
posed of about 52% fat, 30% carbo- 
hydrates and about 14% protein. 


3. False: The honey may be high 
in diastase. The enzyme diastase li- 
quefies starch granules and converts 
the liquefied starch into maltose sug- 
ar and dextrins. When too much 
diastase is present, the gluten in the 
dough may be broken down; the 
starch liquefied excessively; and the 
dough becomes soft and sticky, being 
hard to handle through the make-up 
equipment. The resulting bread will 
have a dark crumb color and the tex- 
ture will be coarse. In order to elimi- 
nate any danger of causing this 
trouble, it is best to heat the honey 
to at least 175° F., allowing it to 
cool before using. 


4. True: This is the temperature 
recommended. The humidity is also 
very important; it should be 85-88%. 


5. False: During baking of the 
cakes, the mold spores are killed by 
oven heat. 


6. False: Bread, high in milk sol- 
ids, should be baked at a somewhat 
lower temperature and for a longer 
period of time in order to bake out 
thoroughly.. Milk solids are high in 
lactose (milk sugar) which caramel- 
izes at somewhat lower temperatures 
than other sugars. Therefore, lower 
temperatures are recommended. 


7. True: When 10 to 20% of the 
sugar is replaced by invert syrup, 
they will remain softer for a longer 
period of time. If desired, honey may 
be used instead of invert syrup. 


8. True: Boiling will destroy the 
yeast and other organisms that may 
be responsible for fermentation of 
molasses. After boiling, the molasses 
should be poured in sterile contain- 
ers. 


9. True: Up to this time, we have 
not found any satisfactory procedure 
for using powdered eggs in making 
cream puff shells that are satisfac- 
tory. 


10. False: By using low pressure 
steam in the oven, volume of the 
bread is increased slightly. This is 
due to the surface of the dough re- 
maining softer for a longer period of 
time, thereby allowing the dough to 
expand to a greater extent, producing 
a larger volume. 


11. True: Sometimes crushed apri- 
cots are added to improve both fla- 
vor and appearance. Usually one No. 
10 can of crushed apricots is used 
with three No. 10 cans of peaches for 
making pie filling to obtain the best 
possible results. 


12. False: The average loaf of 
white bread will contain about 36- 
37% water. 


13. True: This is the standard for- 
mula. However, some bakers will use 
as much as three pounds of sugar 
with one pound of water. “Simple 
syrup” is used primarily te thin ic- 
ings that are too stiff. 


14. True: The cakes will have a 
more pronounced reddish brown 
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crumb color and the flavor will be 
somewhat improved when the cakes 
are slightly on the alkaline side. 


15. True: It has been found that 
the average cake doughnut will have 
absorbed about 20% fat during fry- 
ing. 


16. True: Under normal fermenta- 
tion conditions, the sponge will heat 
up about 2° F. per hour. 


17. False: The amount of gelatine 
used is approximately 2% of the to- 
tal weight of the formula. A 180-200 
Bloom gelometer test gelatine is rec- 
ommended. 


18. True: When sugar is added last 
with the flour, it remains practically 
undissolved in the dough. Then, when 
the cookies are placed in the oven, 
this sugar melts, producing a greater 
spread in the cookies. 


19. True: A flour of the same grade 
as in the dough should be used. A 
lower grade flour may produce dark 
streaks in the bread. 


20. True: The beating time will be 
reduced and the baked cakes will 
have slightly more volume. 





BREAD iS THE STAFF OF LIFE 


AIB Alumni 
Meet in Chicago; 





-Elect New Officers 


CHICAGO—There were 178 mem- 
bers and guests of the American In- 
stitute School of Baking’s Alumni 
Assn. present at the annual dinner 
meeting held recently in Chicago’s 
Edgewater Beach Hotel. 

During the short business session 
after the banquet, officers were elect- 
ed for the 1960-1961 term. They are: 
Lawrence Flaherty, Continental Bak- 
ing Co., president; Gene A. Nuziard, 
Gordon Baking Co., first vice presi- 
dent; Charles Perry, the Kroger Co., 
second vice president; Edward Alesch, 
Western Condensing Co., third vice 
president, and Charles L. Ulie, AIB 
staff, secretary-treasurer. 


To serve on the board of directors 
for the coming year are: Mr. Fla- 
herty; James N. Bay, Bay’s English 
Muffin Corp., outgoing president; 
Mr. Ulie; Mr. Nuziard; Paul Schulze 
III, Schulze & Burch Biscuit Co.; 
George H. McWhinney, AIB staff; 
Fred Stella, Pepperidge Farm, Inc., 
and Arne Fahlen, Swift & Co. 


Mr. Bay presented to Victor Marx, 
executive secretary of the American 
Society of Bakery Engineers, an hon- 
orary membership scroll in recogni- 
tion of loyal service to the baking 
industry. 





BREAD IS THE STAFF OF LIFE 


Keebler Biscuit 
Opens New Branch 


PLAINVIEW, N.Y.—A new sales- 
distribution branch of the Keebler 
Co., a division of the United 
Biscuit Company of America began 
full-time operations on March 14 as 
a major distribution center for the 
firm’s extensive variety of quality 
cookies and crackers in the Long 
Island area. 

Situated in Plainview, Long Island, 
the new structure will serve as a 
warehose for products baked by the 
firm’s Philadelphia plant. Distribu- 
tion will be made to retail stores in 
Nassau and Suffolk counties. Paul T. 
Cook is district sales manager and 
Edward Romond has been appointed 
sales manager of the Plainview 
branch. 
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eries, Inc., both of which are wholly- 
owned subsidiaries. 

“The major cause for the reduction 
in cash and working capital, and the 
increase in long-term debt, was the 
three aforementioned acquisitions 
and the purchase of 40,000 shares of 
common stock, Langendorf United 
Bakeries, Inc., constituting approxi- 
mately 7% of the outstanding com- 
mon stock of that company, which 
is engaged in the wholesale baking 
business of California, Washington 
and Oregon. 

“Excluding the cost of acquisitions, 
capital expenditures for 1959 ex- 
ceeded depreciation by $334,495. Ma- 
jor modernization of plant facilities 
was completed in three bakeries and 
modernization of others is substan- 
tially underway and will be com- 
pleted in 1960. 

“Book value of common stock as of 
the 1959 year-end was $19.95 per 
share, compared with $19.61 as of 
the 1958 year-end. 

“A number of new labor contracts 
were negotiated with the unions at 
various plants during the year, result- 
ing in each case, as was the general 
experience in the baking industry, in 
an increase in labor costs. During the 
course of these negotiations brief 
work stoppages took place at the 
Tampa, Birmingham and Youngstown 
plants. 

“It is anticipated that Johnston 
Pie Co. will continue to enjoy in- 
creased sales and profits in the frozen 
fruit pie field. The purchase of Bell 
Bakeries, Inc., enables the company 
to participate further in the increased 
consumption of bakery products re- 
sulting from the rapid population 
growth in Florida. 

“1960 will be a year of continued 
emphasis on strengthening of our 
market position, increased efficiency 
in operations, plant improvement, 
and product development, with antic- 
ipated increases in sales and earn- 
ings,” the report concluded. 
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vas under the ceiling where it was 
fermented 30 to 60 minutes and trans- 
ported to conventional type dividers. 
This was followed by about 40 min- 
utes in proving tunnels and the dough 
baked 18 to 20 minutes with a top of 
22 minutes for a 2-lb. loaf. 

The presentation by the Swedish 
baker prompted further clarification 
of some points in the question and 
answer session which followed the 
interview. Mr. Fagerlind explained 
that these were straight doughs, fer- 
mented 30 to 60 minutes, and carried 
yeast at about 5% of flour weight. He 
further pointed out that the type 
bread referred to was “rye and wheat 
bread” in 2-lb. and smaller loaves 
(approximately 20 oz.). The 2-lb. 
loaves were baked for 20 minutes at 
a 360° equivilent. 

Although at first the heating meth- 
od was described as “infrared”, after 
a discussion in Swedish between two 
of the bakers, it was agreed that it 
was conventional oil heat used in the 
baking process. 

BREAD !S THE STAFF OF LIFE 
SAFE DRIVING AWARDS 

NEW ORLEANS — Thirty-eight 
salesmen for the Ward Baking Co. 
who completed a year’s service with- 
out a driving accident were awarded 
certificates and prizes at the annual 
safe driving award presentation. 


























WANT ADS 


Advertisements in this department are 
15¢ per word; minimum charge, $2.25, 
(Count six words for signature.) Add 
20¢ per insertion for forwarding of re- 
plies if keyed to office of publication. 
Situation Wanted advertisements will 
be accepted for 10¢ per word, $1.50 
minimum. Add 20¢ per insertion for 
keyed replies. Display Want Ads $7 
per inch per insertion. All Want Adg 
cash with order. 
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QUALIFIED BAKER WANTS TO MOVE 
to States. Married. What offers? Address 
Ad No. 5729, The American Baker, Min- 
neapolis 40, Minn. 
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Sales Promotion 


Specialty bread promotion position 
open for experienced man. Head- 
quarter in own home, cover mid- 
state region of U.S. for a nationally 
advertised product. Unique sales 
team approach is opening bakery 
doors to greater sales. If you have 
had experience in specialty bread 
sales, bakery sales promotion or 
bakery service, write giving full 
summary of past experience. Ad- 
dress Ad No. 5771, The American 
Baker, Minneapolis 40, Minn. 








MILLING ENGINEER 


Expanding flour milling activity 
in The Pillsbury Company has created 
a career of opportunity for an en- 
gineer on the General Engineering 
Staff in Minneapolis. Organize, plan 
and direct projects in all phases of 
milling operations. 

Prefer individual with background 
in engineering along with a minimum 
of three years’ experience as a su- 
perintendent miller or milling en- 
gineer. A degree in Milling or 
Mechanical Engineering would be 
desirable. 

Contact for appointment or send 
resume of experience and qualifica- 
tions to: 


Calbert Butler 
THE PILLSBURY COMPANY 
wi lis 2, Mi . 














Manchester Biscuit 


To Close Two Plants 


SIOUX FALLS, S.D. — Production 
will stop June 1 at Sioux Falls, S.D., 
and early in 1961 at Fargo for Man- 
chester Biscuit Co., according to si- 
multaneous announcements made by 
branch presidents. Manchester is 4 
division of United Biscuit Company 
of America. 

W. C. Brinley, president and gen- — 
eral manager of the Sioux Falls plant 
since 1953, said that branch’s pro- 
duction will be transferred to other 
United plants. Production facilities 
in Sioux Falls now are inadequate, 
he said, and the company believes it 
would not be profitable to expand 
that unit. 

He said, however, that a sales and 
distribution agency will be operated 
in Sioux Falls, as well as in Rapid 
City and Aberdeen, S.D. 
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MILLING CQ. 


KANSAS CITY, U.S.A. 


Boston Office: 


SEABOARD ALLIED MILLING 
CORPORATION 


Chicago Office: 


KELLY FLOUR COMPANY 


35,000 CWTS. DAILY CAPACITY 
15,000,000 BU. STORAGE 


Mills at— 

KANSAS CITY, MISSOURI, 
ATCHISON, McPHERSON 
AND TOPEKA, KANSAS 
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“This morning I put on a suit I 
had not worn since last spring—and 
was I surprised. In one of the pockets 
I found a roll of bills I had forgotten. 
Not one of them was receipted.” 


¢¢¢ 


As the policeman helped the bat- 
tered man up from the pavement in 
front of the saloon, he asked: 

“Can you describe the man who hit 
you?” 

“That’s what I was doing when he 
hit me,” the man replied. 


¢¢ ¢ 


Husband and wife were quarreling 
about their respective relations. 

“You haven’t one good word to 
say about any of my relations,” the 
husband shouted. 

“Oh yes I have,” she replied. ‘“Let’s 
be honest. I like your mother-in-law 
better than mine.” 


e¢¢ 


The premier of Red China com- 
plained to Nikita Khrushchev be- 
cause “we’re running out of coun- 
tries to sneak into.” 

“You want Tibet?” Mr. K asked. 


eo ¢ 


Hubby came down to breakfast 
and wifey asked him if he knew what 
day it was. 

“Why it’s Tuesday,” he replied. 

“I knew darn well you'd forget,” 
replied wifey. ‘““We have been mar- 
ried 25 years today—can’t we cele- 
brate?” 

“Oh yes,” said hubby sarcastically, 
“we'll have two minutes silence.” 


¢¢¢ 


The hatbox in her hand drew a 
long dark look from her husband. 
“Darling,” she hurriedly explained, 
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The American Baker reaches the two groups vital to 
your product's acceptance—the production superin- 
tendent who selects it, and the plant manager who 


approves 


it. Cover "both 


sides of the street" 


economically through advertising in The American 


Baker. 














“I was down in the dumps today so 
I bought myself a new hat.” 
“Oh,” he growled, ‘‘so that’s where 
you get them.” 
eo 


“If there’s anything wrong with 
me,” the foreman told his doctor, 
“don’t frighten me by giving it a 
scientific name. Just tell me what’s 
wrong in plain English.” 

“Well, to be frank,” said the doc- 


tor, “you are just plain lazy.” 
“Thanks,” sighed the patient. 

“Now give me a scientific name for 

it so I can go home and tell the 


wife.” 
¢ ¢ 
A sergeant in charge of the new 
recruits ordered: ‘““Men, when I blow 
the whistle, I want you to shoot at 
will.” 
At that moment one very fright- 


ened young man ran across the 
grounds out of sight. 
“Who was that? Where's he go- 
ing?”’ bellowed the sergeant. 
“That was Will,” replied one of the 


recruits. 
¢ ¢ 
The sins I see in other folk 
Are the only ones I mention— 
Any mistake that I might make 
Is justified by a good intention! 








POLAR BEAR FLOUR IS KING 


= FOUNDED BY 
oN ANDREW J. HUNT-1899 














Any baker can have peace of mind 
when he is baking POLAR BEAR 
flour. His security results from know- 
ing that his flour is top quality always, 
based on a careful selection of the 
finest wheats and a scientific milling 
technique that makes the most of this 
wheat superiority. 
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M& Shawnee Milling Co., Shawnee, Oklahoma 
4,500 sacks wheat flour; 1,200 sacks corn meal 
250 tons mixed feed; mill elevator storage 2,500,000 bu. 


SHAWNEE MILLING COMPANY 
SCALPS MILLING COSTS 


With W&T Flour Treatment 


At Shawnee Milling, mill managers control some of their costs with 
dependable Wallace & Tiernan equipment and processes. They know 
that quality, cost, and good running time go hand in hand—that they 
can depend upon W&T to keep its bleaching and maturing processes 
running—that stoppages won’t turn flour into the “dirty” bin for 
costly reblending. 


And Shawnee uses W&T’s flour treatment not only for dependability 
but for performance: 


@ Dyox® for fresh, sharp chlorine dioxide gas, made as it is used... 
precisely metered as a gas not a liquid. 


e Novadelox® for best color removal, ease of application, consistent 
results. 


e Beta Chlora® machines for pinpoint pH control with one, easily- 
read setting. 


Shawnee Milling Company is only one of the many milling com- 
panies using W&T flour treatment. If your mill is not one of these 
investigate the advantages of Wallace & Tiernan’s complete flour 
service. 







NOVADEL FLOUR SERVICE DIVISION 
WALLACE & TIERNAN INCORPORATED 






Me Okeene Milling Co., Okeene, Oklahoma 
1,800 sacks wheat flour 
Mill elevator storage 650,000 bu. 





Dyox machine for making and 

‘ metering chlorine dioxide gas. The 
gas is immediately available without 
waste. 





Novadelox feeders with blowing 
arrangement. Note drum of 










25 MAIN STREET. BELLEVILLE 9, NEW JERSEY 
REPRESENTATIVES IN PRINCIPAL CITIES 


N-117.64 


Novadelox bleach in foreground. 
















































































DAILY MILLING CAPACITY 7,500 CWTS. “i 
WHEAT STORAGE 3,200,000 BU. “> 


I-H has always been a leader in scientific improve- 
ment of flour, dating back to the days when the 
first diastatically controlled flours came from 
I-H mills. Put the skill and leadership of I-H milling 
craftsmen to work for you. You will find it pays. 


eo 
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